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2 Comfo rt and Advantage 4 

I Man, Life, tig no. m 

ler be Aſs all imaginable Means ei- 


her to fe, ity when he 18 


leſt with it, or to recover it, when _ 


bope, that the following Sheets 25 —_ 
he acceptable to the Publick, . e 


hey contain A Abridgement ut 


that may. anſwer thoſe two different ? 
onditions, to which humane Nature 


ic ſubjefted, viz. Healthar Sickneſs. 


In the one, we have ſometimes acc. 
fun to revive a decay d Appetite by 
3 


olt. This gives us juſt reaſon s ⁵ 


_ = JR PREPADOE =" 
the Arts of Cookery:; and in the 
et her, we muſt have recourſe to Phy- f 
ſick: And tho! the Precepts, relating 
to both, which are contain d in this 
Bool, are: neither ſo pompous, nor ſal 
' numerous” as thoſe that may be found 
in more voluminous Compoſuttons ;| 
| get are they not the lefs Ulſeful, 
fence they are an Abſtraf# of the very 
Beſt. In this Pocket-Book, all 
erte of People, particularly ſuch asf d. 
ere the leaſt acquainted with Drugs, iſ ts 
may find ſure Remedies for their I a 
Diſeaſes, andprocure to themſelves the il [i 
fame Relief, which they mi gt ex- 

peti from the moſt judicious Phyfict: 

m; whomPatients cannot always con- 
ful, either by reaſon of their Remote. 
| © _ meſs from great Cities, or their una- 
bility to give him 4 Fee. Beſides, 
by the belp of this Book they may. 


: ſecure 
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The PREFACE. 
ſecure themſelves againſt the Abuſes 
pf many greedy and unskilful Apothe- 4 
-artes,, who, not to mention their fa- 1 
al Miſtakes, do often clag their Fa. 
Nient s Stomachs with multiplicity. f 
Remedies, whoſe. ill Effect is often 
more difficult to cure, than the Diſeaſe 
it ſelf: Whereas this Pocket-Book 


ry Wl teaches 1 Body to be his own: Phy» 
ll ſician, an map ſave him 4 great 


1 deal of Money, by, direſting him how 

„ buy Drugs at the cheapeſt Raten; 
„and for half the Money they would 
el ſtand him in, if preſerib d by a Do- 

-W for, and prepar d by an Apotbe- 


* 
2 


As for the Receipts relating ie 
Cookery and Paſtry-Work, they 
| muſt be omn di to be very uſeful, ſmce 
they contain all that. may contribute 


Toa the mat ll 


IT The PREFACE. 
 wot-only to the Preſervation, but even 
_ alſo to the Recovery of Health 4 
go af Kitchin having certainly 4 
better influence upon our Conſtitutions, 
than rr. Shy, For | 
i Col by he wer wo te 
fig Meats, quickens- a 
lie, _ enables mf moe to 


ts uſual Funftions, whereby 
whioß the hamane 


Body ſuſtains by Tranſs pration, amd 
the: os "are effetually re- 
pair d. In this Vade-Mecum 
. Cooks, ed - Keepers, 
; . l - Gentlewomen, &c. will 
fond t e beſt and niceſt Ways of ma- 
king Paſte; Preſerving, Candjeng,, 
ud drying Fruit; making Cates ; 
of $ weet-Meats, Minde 
Pies, &c. "The next Colleftiom of 


Kee ww" the whole Art of ; 
| 0 8 


The PREFACE _ 
Cookery, as the making ſeveral ſorts 
7 Puddings, (a compound for which _ 


England is particularly. Famous) 
Fritters, all ſorts f Pies, Scotch 
Callops, 8 Sack-Poſſets, Cu-... 
ales, Pichlet, &c. the drymg of | 
Tagen; te Manny of ds = 
1 0 which 4 1. | 
5 RY 


Pe 

140 Dreſs, . 9 AS: e 
the Palates of thoſe for wbom theß 

are prepared : Whereas any . Os 
that carefully peruſes this Book, may 
ſupply the want of a Cook and Con 4 
loner ; and; if there” be bccaſin. 
prepare a Fea to entertain the gr 
eſt Lord. Nor ought the Reader to 
call in Queſtion the Goodneſs of theſe 

: Preeepts, mice they are all founded 

on repeated cg which is the _ 
Mother of Cook ery, as of all other Arts + 
and Sctences, The Third Colleths: el 


on comprehende the Art of Diſtilling, 
that ts to i ay, of Extracting from 


\ 
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be either delightful or uſeful to Men; 
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the Vegetable "World, all that may 


of making ſevereal ſorts of Vaters, 
Cordzals, &c. The Fourth ir a cu- 
rious Epitome of the Art of Surgery 
and Phyſick: Tbe ' Advantages of 
which. bave- already been hinted at. 
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To make clear Poſ if Rathervies. 


AKE the nackerdidns and break 
them in a Baſon without the 
Stalks, then put them in a 
_ courſe Strainer, and fo eaſily 
bruiſe them with your Hand, that the 
thin juice may run through into a Baſon, 
then boil that Juice, and take as much 
Sugar as the weight of it, beat the Sugar 
fine, then put it into a Skillet with as 
much fair Water as will wet it; ſet it up- 


on a ſoft Fire till it be melted, then make 
the Fire very hot, and let it "boil a great 
pace, until it ſtand upon a Plate, and come 
of clear like a drop of Cos ; then take 
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it from the Fire, and inſtantly put in the 
Juice of Rasberries, keeping it continually Mb 
.Airr'd, whilſt the Sugar, and the Juice be MP 
- well mingled together, then put it to the ML 
Fire, and give it one warm, and ſo put it Mo 
; into Glaſſes for Paſte, ſcarce an Inch thick: Wai 
If for Marmalade, then almoſt two In- Wb 
ches; and then put it into a Stone where 
it may be but warm, and when it is:ftif Wa 
| enqugh that it will cut, then turn it out {Will 
upon a Shect of glazed Paper, cuiting it Nick 
in what Faſhion you will, and then put MP: 
them in the Stone again, and ſo dry them MP] 
up. When your Marmalade is dry, put.it Mcc 
into a Cooler place. ar 
Obſerve, All raw Fruits 11ſt be boiled 
after they come into the Sugar. 
Paſte of Rasberries with the Stones: 
Bruiſe them very well in the Baſon under- 
neath your Hands, take out ſome of the 
Stones, and then put them into the Sugar 
as formerly; If you would have the Paſte 
T «Thicker, then ſtrain it nearer. 
Tuo male Paſte of Apricockt. 
* Pare the Apricocks, and cut them in 
flices, put them in a Stone- pot or- Jug, 
half full, covered with a thin Linnen cloth, 
let it in a Pot of boiling Water to the Neck, 
HA ſo let ir boil till they be very tender; then 
Af you would have it clearer Paſte, let the 
in Liquor run through a Strainer, 115 
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he Iſo put it to the Sugar as formerly, nor 
boiling it after ; the other will make good 
Paſte, being rub'd in the Strainer with a 


he MWLadle. It you will, you may put a little 
it Jof the pap of Codlins to the Apricocks, 
k: Wand put it to the Sugar as before, not 
In- bolling it after, and ſo difh it only. 


paſte of Gooſeberries are done after the 
ſame manner, only the Gooſeberries are 
ſlit on one fide, before they are put into 
the Sugar. The beſt Plumbs to make 
Paſte with, are Red and White Pear 
Plumbs, which are done as the Apri- 
cocks are, only not Pared nor Ston'd; but 
are put in whole. 3 
To make an Artificial Apricock. 5 
Take ſix Apricocks, take out the Stones, 
& : Mwhich is done thus, flit them down to the 
bottom in the Creviſe, then looſen it at the 
bottom with a {mall Knife, or a great Pin, 
bend the Apricock a little, and with the 
point of the Knife, turn out the Stone at the 
top, then pare them very thin, and take as 
much double refin'd Sugar as the Apricock 
weighs, beat it to ſine Powder, put as 
much Water to it as will well wet the Su- 
gar, ſet it to the Fire till the Sugar be well 
melted and ſcumm'd, then put in your 
Apricock, boyling it apace, breaking 
it as you boy l it, when it is be ve- 
N — FP 
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zit onthe Fire, and ſcum it, and put in the 
Apricocks into the Syrup, then boyle 4 


with a Bodkin as they riſe up, and ſo cal 
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ry tender and ſoft, put it either into a 

Cullender, or upon a Glaſs Plate, letting Wii: 
all the Syrup run from it, then put ic into th 
A little round Glaſs, of the faſſſion of an ur 


Apricock; if yon; have not ſuch a Glaſs, ſWrh 
pur it into any Glaſs, and put it into aith 


Stove, While it will ſtard of it ſelf; then ru 


turn it on a Glas plate, there faſhion it withMA; 
Jour Nnife, like half an Apricock, and {Wa 
Joyn two together, putting in a Stone on 

one fide, and ſet them again into a Stove 
zuntill chey be full dtex. Nin 
09 Preſerve Apricocks. a 
HPare and ſlice Apricocks as before it, 
z and take their weignt of double reſin'd Su: in 
gar, beat it fine to Powder, and take out n. 


ct third part, then tale a preſerving Glaſ ar 


and lay at the bottom about half an Inch as 
thick of the Sugar, and lay your. ApriWo! 
cocks one by one a top of the Sugar, then C 


cover the Apricocks with more Sugar, andi 


ſo do till all the Apricock and Sugar bed 
ſpent, let it ſtand covet'd 24 hours, «tak g 
out the Apricocks one by one, pouring 2 
the Syrup and the Sugar into a Skillet, fe t. 


«faſt as poſſible you can, pricking then 


in the other third part of your Sugar a © 


hey boyl, boyling it until the Syrup will £ 


1 ſtand 1 
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2 (090); ALL: 
neMſtand ; take it from the Fire, and take out” 
tothe Apricocks one by one, and lay them 
an Mupon a Cullender. If any be broken put 
fs, hem together, and let them ſtand until 
» 2 chey are Cold, put a Spoonful of the Sys 
en rup into a preſerving Glaſs, and put the 
ichMApricocks in one by one, and the Syrups 
{Ma top, and fo keep them 
On | 3H® To ary Apricocks.. 7 i) fo xt 
vel Pare and Stone them, take their weight 
in Sugar, and take two parts and put into 
a Skillet, with as much Water as will es 
re Mit, ſet it to the Fire and ſcum it, then put 
du · ¶ in yours Apricacka, and boyt them, but 
ou not too faſt, ;priekingitiem with a Bodlein, 
al and caſting on them the reſt of the Sugar; 
ach as they are tender, take them and lay them 
pri on a Cullender, pour the Syrup into a 
nen China Diſh, or Silver Baſon, then put 
and the Apricocks into it, turning themevery 
bel day, for the ſpace of two days. If they 
ak grow tough or ſhrink; put in the Syrap, 
ing and boyl them a little again, then take 
them as you did before; thoſe that you 
intend to dry put upon Glaſs Plates, he 
e reſt put into the Syrup for your ute; 
thoſe that you intend to dry, after they 


cal bave ſtood iu your Stove a day or two, 
r turn them upon freſh Plates, and if ou 
will find che Syrup be tough about them, waſh 


< „ Bog. | = 
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them in hot Water, then put them upon 


freſh Plates, and dry them up. 
T0 dry Cherries without Sugar. 
Pull up the Stalk of the Cherries, that 
you may ſee the Liquor in them, thoſe 
that you would Stone, draw the Stalk and 
the Stone with it, ſet them all very up- 
right in a Sieve one by one, then put them 
in an Oven, a little hotter than when you 
draw Manchet Bread, in the Sieve, look 


to them that they boyl not over; if they 


are ready to boyl over, draw them out of 
the Oven a little, and cool them, and put 
them in again, ſo let them ſtand in al 
day or night, and then heat the Oven a- 
TN Saln, and let them ſtand until they are 
| f D dry Green Plumbs. | 

Take the Green Peſcod, or any other 
Plumb that is at its fall growth, but not 


7 3 turn'd its colour, par-boyl it in Water. 


then peel it, and have ready à thin 
Syrup with a little Sugar; put in the 
Plumbs, and boyl them until they are very 


tender, then take them out, and lay them 


upon draining Plates, having the weight 
of the Sugar they weighed at firſt, beaten 
to Powder, put as much Water to it as 
will wet the Sugar, ſet it to the Fire, boyl 
it and ſcum it, then put in your 1 


r 


— 
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67) 
and let them boyl a ve-y little, take them 
from the Fire, and pour them into a Glaſs 
or Earthen Baſon, and fo let them ſtand 
24 hours, turning them in the Syrup, then 
pour your Syrup from the Plumbs, and 
{ct it on the Fire and boyl it, then preſent- 
ly take it from the Fire, and put in the 
plumbs, ſo do every day until they have 
drank in the Syrup, then hy them forthe 
upon Glaſs Plates, and do them as you do 


with the Apricocks, take the thick Paſte 


when it is dry enough, lay it upon your 
Glaſs Plates, and make it into the faſhion 
of half a Plumb, make a hole in the middle 
big enough for a Stone to lye in, ſo let 
them ſtand till they are reaſonably dry, than 
put in your Stone, and lay another half on 
it, you may make any faſhion Plumb of 
any colour of Paſte—- © _ 205 
Too make Sugar Cakes. e 
Take a pottle of Flower, a pound of 
Sugar, a pound of Butter, 4 Yelks and one 
white of Eggs, put your Butter into Roſe- 
water, and ſo temper it together, and put 
them into the Oven on Plates. | 
\ +. To- preſerve Quinces white... 
Take your Quinces and boyl them very 
tender, and let the Water boyl before you 


put them in, and turn them often as theyß 


boyl, otherwiſe they will colour; then 
take to every pound of Quinces one pound 


B 4. . 


(8) 
of sugar, then take as much Water as 
you think good, and clarifie your Syrup 
with Whites of Eggs, and when it is well 
clarified ſtrain it, and ſet it over the Fire 
again, and take out the Seeds (or Cores) 
of the Quinces, as whole as you can, and 


pare them in the mean time, and when 


the Syrup begins to grow thick, then put 
in your Quinces, and let them boil a 
good pace, turning them often, then tie 


up the Cores in Tyfany, and put them in, 


and when they are almoſt enough, then 
ſtrew a little hard Sugar on them on 
every fide, and then let them boil very 
faſt, and when you perceive the 2 


| will Gelly, take them up into your Glaſs, 
Ad nd keep as much Syrup as will cover the 


of them, the next day cover them 
looſe. 3 | n 

8 To make red Marmalade. 

Take '3 pounds of. Quinces, and the 


_- fame weight of Sugar, almoſt 2 pints of 
fair Water, cat your Quinces in quarters, 


Core them into fair Water, then put your 


Water, Sugar and Quinces together, 


your Sugar. being beaten ſmall, and ſer 
them on the Fire, and let them boil, then 


take them off and ſcum them very clean, 


then ſet it on, and let them boil ſoftly, 
till they are ſome what tender, then cover 


they 


them dloſe, and let them boil ſoftly, till 


they are ſomewhat red colgur'd, then 
you may let them boil. a litile faſten, till 
they be well colour'd and tender enough, 
then take them off, and pour them into a 
clear Earthen or, Silver Baſon, then with 
Spoans beat it ſmall, and with as much, 
Syrup as you think: will ſerve to, bpil it 
wichal again very faſt, uncovered, till it be, 
thick enough, which you ſhall. fee . by. 
holding a little in a Spoon, till it be cold; 
if it be ſomewhat thick, that you think it 
will cut when it is cold, you may Box it. 
when you have beaten it, and ſet it on 
again, you muſt. tir it ſtill for fear of 
burning. Remember to caſt in ſome of 
| the Cores'in the boiling, and take them 
7 out when you beat your Marmalade . 
Tuo make Quince Cale... 
fake Quinces and par-boil them, then 
take the Pap of them, and dry it on a. 
Diſh on the Coles; and then take their 
weight of good Sugar beaten fine, and pue 
as much Water as Will wet the Sugar, and, 
boil it to; a Candy height, and then: put, 
in the ap of your Quinces, and ſtir it, 
well togetker on the Fire,; and then put it, 
in Diſhes, and ſtow eit till is be candied, 


then cut it in peices. of what Faſhian you © 


pleaſe out of the Diſhes, and put them on 
Glaſs- plates, and dry them in a Stove,: 
you may put much in if you pleaſee. 
1; ;;; 


E 10 2 | 
_ "Another of the ſame. 


Take) your Quinces and par-boil them 


over a quick Fire, and when they are ſoft, 
and that they begin to crack, take them 
out of the Water into a clean Cloth, let- 
ting the Water drain out of them, and 
ſcrape off the Pap of your Quinces into 
the Diſh, wherein you are to boil them; 

then take to every pound of Quinces, a 
pound of very good Sugar, and boil 


them together over a Chaſfling-diſh of 


quick Coles, and when you think they 
are enough boiled, (which you may 
know by taking a little of the Stuff, and 


lay it upon a Table, if it be enough 3 


will come from the Board withour clea- 


ving thereto ) then take Sugar finely” 
ſearced and ſtrew it upon the Table, 


 Whereon you make your Cakes, and put 


your Stuff ao your Sugar, and when it 


is cold mould them up in little Cakes, and 


Print them; after they are Printed, let them 
ſtand in a Box upon a Stool by the Fire 
two days that they may dry, ſer open 
your Box-lid, thatthe heat of the Fire EP 


| "ne better come at them. 
5 To mate Almou Coles. 
Take a 


ö blanch 4 beat them very fine, and 
in the bearing put in. fome 'Roſe-water ; 
then {ct them on the Dre al it be ready 

| 0 


pound of Almond oe poly 
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os i 57 ls : 
to boil, then ſlrew into it a pound of ſine 
Sugar, and {ct it on the Fire again till it 
begin to boil ; then ſtic in the Whites of 
8 Eggs very well beaten before you put 
them in, and then put them upon Plates, 
firſt being rub'd with a little Butter before 
they go into the Oven, and when they © 
riſe in the Oven, you «muſt looſen them 
with your Knife from the Plates, and ſer | 3 
them in again, and when they are almoſt 
baked, put them upon clean Plates, and 
ſet them till they be very hard: You muſt 
have à care that your Oven be not too 
hot, that they may look white. 5 
Too make good Fumbals. 1 
Take a pound and a half of ſine Flower, 
a pound of fine Sugar, both ſettled and 
dried in an Oven, fix Yelkes, and three 
Whites of Eggs, fix Spoonfuls of ſweet 
Cream, as much Roſe- water, the quanti- 
ty of an Egg of ſweet Butter, mingle all 
theſe together make a Paſte ſtiff, work 
it better than a quarter of an hour, then + 
break it abroad, and put in ſome Anni- 
ſeeds, or Coriander- ſeeds, or Carraway- 
ſeeds, as much as you pleaſe, you may put in 
Musk and Ambergreaſe; roll them in rolls 
and make them into what form you pleaſe, 
lay them upon Plates thin butter d. 
prick them all over, then bake them as 
you do diet Bread, If this will be roo 
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Albin, add more Flower 250 Sugar accord: 
ing to Diſcretion. | 
Do make Barley Cream. | 
Take 3 ounces of French Barley picked: 
clean and waſt'd in three Waters, and 
lay it all night in Water, then boil' it in 
* fair Water, then take it out of 
that, and boil. it in another Pottle of fair 
Water till it be tender; then beat it in a 
Stone Morter till it be all to Pap, then 
ſtrain through a pe ice of a Cuſhion cloth, 
with a little of the Liquor rubing it with 
the end of a Ladle that it may come the 
better through, then blanch 30 Almonds, 
and beat them in a Stone Mortar with a. 
little Roſe- water, and ſtrain them into the 
Barley, then put to it fix Spoonfuls of 
Dagmask Roſe-· water, and a little Sugar. 
* u may make this as thinks, or as thin 28 
vou pleaſe. 1 
2 . Oranges ur Lm a whole Ther | 
B together. FE. TSEL SIO! 
Take ſmall Sand, and dry it very ay 
and after ĩt iᷣ cold put a quantity of it in- 
to a clean Veſſel, then take your Oranges 
and ſet a Laying of them is; che Stag end 
* downward; fa that they touch not one 
another ; then ſtrew in of your Sand a9 
much as will cover tiem two Inches deep, 
' then ſet another row. of Fruit, and ſo co 
ver them with Sand, {et your: * thus 
il in a cold place. . ; 


IE... : 
. To 75 make Gi Cracknels for Breakfaſt Meat: pr 
| Take two pounds of fine Sugar, one 
ounce of large Mace; one ounce of Cloves, - 
one ounce of Cinamon, one. ounce of 
LNutmegs, one ounce of large Ginger, let 
» Wl theſe Spices be well beaten; to the Number 
of 18 or 26 Eggs, and r pound of Butter let 
there be mixed to the quantity of a peck 
of Flower or more, and for to temper” * 
theſe together you mult have Claret or 
Wh'te: wine, and when you have made 
the Dough; as you make a piece of other 
> WH Dough, let theſe Cracknels be firſt boiled, 
; and then when they ſwim up, take them, 
and put them into cold Water, and as 
ſoon as they have lain a quarter of an hour 
in cold Liquor, take them forth and prick 
them; and after that bake them in your 
Oven, let not your Oven be tob hot. 
7 male Cbeeſe- Cale. 
— when you have a new Mille Cheeſe,- - a 
your Whey being well preſs d out, hep JED. 
wo r e Curd in a Bowl, then put 5 1 
Yelks of Eggs, and two Whites 
wk Currants, date 8, 8 5 
Roſe water, fix Spoon of Cream ; 
quarter of a pound of o ge u ra- 
ted Bread, or Wheat flower one pace | 
all which well mixed: together, put it in 10 8 
10 Paſte, let e into the ven, and 8 
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keep a quick Fire at the Mouth of the 
Oven, not ſetting up the Lid at all, and 

when they begin to colour take them our 
preſently, this quantity will make ſeven 
more Cheeſe-Cakes. | 

To make Sugar Cakes. with Mace. 

Take a pound of fine Sugar, two 
pounds of Flower, but finely ſcareed an] 
dried in an Oven, to this a pound and 

bal of Butter melted, the Butter muſt be 
laid in Roſe-water all Night, and well 
waſhed in the Roſe- water; it mult be 
new ſweet Butter. Then take an ounce of 
Mace, and ſhred it very (mall, and a little 

Musk or Amber made ſmall, mingle them 

well together in a Paſte as you do other 
Sugar Cakes on Butter Plates, thin and lay 
them out, and prick them thick, and 

bake them very White, one Fagot will go 
near to heat your Oven hot enough. 

+ +». To make Minced Pie. 

Take the Fleſh of a Leg of Veal, being 
par- boiled, and take as much Beef-ſuct as 
the Veal, and mince it very ſmall toge- 
ther, and then ſeaſon it with two pound 
of Currants, one pound of Raiſins of the 
Sun, half an ounce of Cinnamon, three 
Nutmegs, two ounces of Catraway. Com- 
fits, a quarter of a pound of Sugar, and 
a little Salt; when the Pics are baked put 
e ee 3 
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er, and ſome Sugar well mixed together 
nto every Pye ſome. _ 

To male Quiddiny of Rasberries.. _- 
Pick your Rasberries, and pur them 


It 


le of boiling Water, then let it boil al- 
moſt an hour, and take the clear from the 
Pulp, and take the weight of double re- 
fined Sugar finely beaten, then boil them 


= row D = RikS 


put in Musk 
To make Carraway Cakes. © 


or Roſe-water, and temper your Cake 
* W wich it, put in half a pound of Carraway- 


comſits, as much Sugar, and three Nut- 


| megs, a good quantity of Yelt, ſee you 
"WW wake it in a long Pan, and bake it for 


to make at any tim. lee 
a4 wy 2 


my 


to them ſome Roſe- water, Virgins But- 


nto a Jug, and ſtop it cloſe, and lute it 
p with Paſte, and then fer it into a Ket- 


together on a quick Fire; for if it be long 
boilipg it will loſe its colour, then when 
it hath boiled a little, ſet ſome in a Spoon 
to cool, to fee if it will nit, you muſt do 
it in Silver, Braſs or Earth; this way you 
may do Gooſeberries, but they muſt boil 
an hour, and Currants, but they muſt 
boil three quarters of an hour, you may 
or Amber-greaſe if you 


Take half a peck of Flower, one pound | 
of Butter, melt it in a little fair Water,” 


" WE Breakfaſt, half this Proportion is enough. 


« 
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ſtrain them, put the Eggs to the Sugar, and 


Water, With a little Musk or Ambergreaſe 


66169) 

P Fur a Bisket,” +, | 
Take pl i of Flower, . it fiſt 

then twelve Eggs with ſix whites, a pound 
of fine Sugar, beat the Eggs an hour, then 


brat them well together, then put in Fe | 
Flower, and ſome ſuch Seeds as you: like 
beſt, chen Butter your Plates or Mould, and | 
No them not be over cdlour'd. 7. 
Hon to male fine Cakes.) » mi 
Take ore quarter of a Peck of the fineſt) Imi 
Flower you can get, one pint of ſweet tei 
Cream, three quarters of a pound of But- 


ter, 10 Yelks of Eggs withaut thè Whites, 


a good Diſh of Yeſt about a Pint, ſeaſon 
it with Salt, a penny worth & Gloves and 
Mace, with a little Nutmeg beaten alto- 
gether, half a quarter of a Pint of Roſe- 


diſſolv d in it, one pound and half of the 
beſt Currants well pick d and waſhed in; 
warm Water, one pound of the beſt Rai- 
ſons of the Sug ſton d and ſhred: very ſmall, 
then knead all theſe things together very 
well, and then let it lye an hour in the 
Dough, then make up your Cake; let nov 
your Oven be too hot, nor hue up the 
Month of it, but be- ſtirring your. Cake: 
now and then, let it not ſtand in the Oven 
a full Hour; when you draw your Cakes; 
have ready ſome of * — mane 
WY * n 


ter. 1 | 12 
Take four quarts of new Milk, 16 Eggs, 
all the Yelks; and more than half of the 
Whites, take a Nutmeg grated, and a little 
Mace beat very fine, and à quarter of a 
pound of Sugar, or a little more than a 
Spoonful of very: fine Wheat Flower, and 


ſtir amongſtir a piece of ſweet Butter melt< 


ed, abour the quantity of an Egg, and ſo 


ſtirit altogether very well. The Coffings 


muſt be fer in the Oven a little to harder 


them, before you pur it in, and prick 


them a little at the bottom, otherwiſe they 


will riſe in bliſters; and ſo bake them with 


a pretty hot O Yyaen Pare 
To dry Roſes, ſo as to keep their ſcent al 
| ' the eh,. | 


Gather your Roſe buds before they be | 


blown, pull them, ſiſt the Seeds from them, 


them lay them upon Boards in a Room 


ſwept 


1 


muſt be gently melted, not clariſied, uu 
muſt put your Salt in the melted But- 
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ſwept very clean, where no heat of the 
Sun may come at them, and when they 
be as dry as you ule to put them to other 


Sweets, let a good large Still be made pret- 
ty warm, and on the top of it dry them 


till they are Criſp, but take heed of doing 


them ſo long, as to make them change 
their colour, then ſpread them thin, and 
when they are all fo dry d, crowd them 
as cloſe as you can into an FEarthen- pot, 
and tye it up, and when you have uſe for 
ſweetning for Linnen, take them out. 
: To make Shrewsbers Cakes. | 
Take a pound of Flower, 3 quarters of 
a pound of Butter, 3 Eggs, 2 or 3 ſpoon- 


fuls of Muskadine Wine; if you have no 


Musk adine, put in one Egg more, ſome 
RNoſe- water and Cloves and Mace beaten, 


half a pound of Sugar, work your Butter 
in cold, and if it be too ſoft, work in a 
| quarter of pound of Flower more, roll 

them out broad, cut them with a Spur 


round, prick them thick, and bake them 
on white Paper. | 


To make Plumbs dook like Olives: = 


Make a pickle of Water, white Wine 


Vinegar,Salt,Dill,and Fennel Sceds, boyling 


them together; for the quantities, put ſo 


much of each, as will give it a perfect 
Taſte for Pickle, and when it is boyled 
enough, put che Plumbs in, taking it pre- 

. ſently 


(op 3.70 


them. | 1 
To make Almond Tumbals. 


Take half a pound of Almonds blanch'd, 


half a pound of double refin'd Sugar beat- 


en and ſearced; bcat the Almonds ſmall, 


and mix them with your Sugar, and when 
it's beaten, put in half a Spoonful of Gum- 


dragon, it being ſteept in Role Water one 


night, and the white of an Egg beaten to 
a froth, and half a Spoonful of Coriander 


Seed made very clean, and put as much in- 


to it as you pleaſe, mingle theſe well toge- 


ther, ſet it on a ſoft Fire till it grow pret - 


ty thick, then take ir off the Fire, and put 
it on a clean Paper, and beat it with a 


rowling Pin, until it be like a fott Paſte, 


and then roul them up in fine Sugar into 
knotts, and lay them on Paper OyPd with 
Sweet Oyl, and put them into an Oven, 


and as ſoon as they are throughly riſen, take 


them out before they be very hard. The 

Cakes are the fame, only leave out the 

Gum. 95 5 
Do dry Fruit in an Oven. 


You may dry in an Oven Cherries, 
Plumbs, - Pears or Apples, the ordinary 
way is as followeth : Put your Fruit upon 
Sieves, ſo put it into an Oven, after the 


Bread is drawn, ſo there let it ſtand all 


night, 


ſently of the Fire, and when it is cold, pot 
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1 her the Oven cloſe ſtopp'd, ſo continue 


two or three nights for Plumbs or Cher- 
ries ; as for Apples and Pears, you mult 


«INH flat, after the firſt time that 


ey have been in the Oven to keep 


them, you muſt chooſe Fruit ripe and 
Whole. 


Another 3 2 to dry Ruit 
Before you dry your Fruit in the Oven, 


vou muſt bake them in a Pot cloſe ſtopt 
with Dougb, your Apples or Pears mult ftay 
in as long as your brown Bread, and your 


Plumbs and Cherries as long as ypur white: 
Bread, then draw them gently; and let 
them cool, then peel the thin kin af your 
Apples and Pears; and flat them and dry 
them; asfor your Plumbs or Cherries you: 
muſt dry them upon Seives, as: vou draw 
them. A little Claret and Sugar in the: 

bottom of the Pot, will do. very well, and 


a little Sugar between every lay: of Cher- 
_ ries: 


To heep be al the Year towed; | 
Take a large round Kettle, and fill it 


| with fair Water, and ſeaſon it with Salt, 
. as you would ſeaſon Broath to eat; let it 


boyl a while, and then put in as many 
Artichoaks as you can well boyl in that 


5 Kettle, and let them boyl till they are about 
a _ ters boy led, — then take them 


— 


| (621) * = FO 
up, and put as many more into that II- 

e quor, and boyl them as before, then rake 

chem up, and lay them in a8. ive till they 

it are cold, and then fer them on upon ano- 

t tber, in a ſweet Firkin, and pour the Li- 

d quor on them, and fill your. Vellel, and 

d head it up, and borc a hole in the top, 
and put ina Peg or a Cock, and once in 

three Weeks look whether they want Li- 

„ MW quor, hich if they do, then boyl ſome. 

t. Water, and a little Salt, and when it is cold - © 

4 611 up the Veſſel. If you do great ſtore, _* 3 

r you need to ſet on another Kettle, all in 

the ſame manner. bh 


Ul To make à good Perſume to bann. 
ü˖e»: Take one ounce of Benjamin, infuſe it 
in an ounce of Damask Roſe Water, then 
1 take two ounces of Damask Roſe Buds, tge | 
: | -white-ends clipr of, and beat clear ſmall, © 
chen put them to the infus'd Benjamin win 
chree quarters of an ounce of fine Sugar, 


. a quarter of a Dram of Musk, which is- 

15 Grains, and 30 Grains of good Civer, 
mix them all very well together, and mage 
tbem in Cakes, as big às 4 two pence. 
and put Roſe Leafs on both fides, and 
dry them on a Plate 
To male Orange and Limon Salle. 
Take your Oranges or Eimons, pafre 
them, cut them in the middle, then rum 
out all the Juice, then cut them in round 2 
ee e e 
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bas. © I Þ 
pieces not too thick, lay them in Water, 
then boyl them in running Water till they 

be very tender, then take them up, and lay 


from the Water, then take out the pith from 
them, then take a pint of good Wine Vi- 
negar, one pound and halt of Sugar, and 


ranges or Limons, and let them boyl two 
or three walms in the Syrup, then take 
them up. and put them in a Glaſs, and 
when they are cold, put the Syrup tothem, 
vou muſt proportion your Syrup for as 
T Q “ o bo oo ct 
Iso make Almond Jumbals. 
Mix your Almonds half Fourdain half 
Valentia when they are blanche d, beat 
them very fine in a Morter, put in a little 
Roſe Water and fair Water, ſo as they 
Oyl not in the beating; when they are 
| beaten enough, have ready ſearcht their 
weight in doubled refin'd Sugar, and put it 
tothe Almonds, leaving out enough to 


? 


make them up, beat the whites of four or 


— — 5 — — — 
- 


1 5 ſuye Eggs up to a froth, and wet the Sugar 


and Almonds with it, ſet it upon a few 
Coals, keeping it ſtirr d till you ſee it be- 


gin to grow ſtiff, fo as it may be a Paſte, 
5 then let it cool, when it is cold roll them 


into Jumbals, and lay them on Pewter 
Plates, with a little Sugar ſtrew'd on the 
Plates firſt. 5 „ 


— 


b them upon a clean Cloath, to drain them 


boyl it to a Syrup, and then put in the O- 


er, Make the Mackaroons the ſame way; 
ey Wonly dry them not ſo much, and put in 
ay Hall your Sugar at firſt when theylll be a 
m little dry, drop them out with a Spaoon . 
on a Plate, and ſearch a little Sugar over 
them; you may if you pleaſe put in a 
few Coriander- ſeeds in the Jumbals, and.a. 
little Gum, but they will do as well with- 
0 out the Gum. of 7 
e | To make Biskets. + 5 
d Beat a pound of Sugar very fine, and 
„one pound of Flower dried, and very fine, 
sand beat a dozen of. Fggs, and fix of the 
Whites with a little Roſe-Water, and when 
they look ſomething white beat in your 
f Sugar, and when it looks white being 
t bear together, then beat in your Flower 
e Jaliule before you ſet them in the Oven, 
and then have a litile ine Flower and Su- 
: © gar, and duſt on your Biskets, as you ſet 
them into your own, you put in a few 
t 8 Sceds of which fort you like. | 
| To make Pippin Gelly. | 
. Pare and quarter 12 or 14 good pe- 
pins, and put about a pint an half gf 
Water, and let it boil, and when the vir- 
tue of the Pepins is out in the Water, then 
put it into a Hair-Sieye, and let it ſettle 
all Night, and then lay a whole piece of 
Citron ſliced into that Liquor to ſoak out 
of the Sugar, and the next day, get all 
< ADP ready, 


$ . 
ready, when you go about it, and put! 
pound of double rehn'd Sugar to a pint of 
that Liquor, and when it Boils put in 
ſome (ices of Pepins cut the wrong way 
till you come to the Kennels, boil ir quick 
Which will ſoon be done, and put in the 
HGlaſſes with thin ſlices of Citron, and; 

little Juice of Lions. 
"WE Tv Stew Pepiunm. 
Take Pepins and pare them, and put 
them in cold Water, being cut in halk, 
then a pound of Pepins, a pound: of Su. 


Water, make a Syrup and ſcum it clean, 
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| | up F Peach Bloſſoms. 
Take the broad Leaves only of the 
peach. flowers, not any of the Seeds; or 


„H How to maße Syr 
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Hf che Stalk on which they grow, let 
the Bloſſoms be freſh, pick them off 1 
488 N 8 £ 7 & mY | | Hu 4 


gar, a pint of White-wine, and a pint of 


= -* then ſcrape the ſeams out of the Apples, 
aälzöudnd pur them into the Syrup, let them 
> boil very faſt; when they are half boiled, 
= put in the Juice of Limons, and a littk 
| * peel; hen the Syrup begins to be thick 
Nt put in à little Amber-greaſe, ſhake. them 
1 to a Gelly, and ſo take them up, let them 
1 . ſtand till they are cold, then lay the Gelly 
it J | in Lumps upon them, and ſo ſerve them, 
=_ - _ Take our the Limon: peel hen it hath gi- 
= St the Syrup a taſte, or elſe it will be 
1 EEE e 


. * 
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Moulds, and tir it till 5 dry enough. 


A 0 250 


* 


Husk, and put them into a Silver pot or 


Can, put to them as much Water as they 


will receive, the Water muſt be very . 
hot, but not boiled; let ir ſtand near the 

Fire to be kept warm, and ſometimes 
made hot, being cloſe covered when that's 
ſtood 24 hours ſtrain out the Flowers 
into the Liquor, then put as many freſh _ 
Bloſſoms pickt as at the firſt ; this being or- 

dered as before, repeat it the third time, 
then ſtrain it out clean, and put to every 
pint of Liquor two pound of double re- 
fined Sugar beaten and ſearced, ſct it in a 
Pot of boiling Water, till the Sugar be 
diſſolved, when the Syrup is. cold boil it 


up for your uſe. _ 


The Newington Peach, the Camaſion, A 


and the Nutmeg Peach, bear the beſt 


Bloſſoms for this uſe. 


% 


They muſt be gathered about 30r 4a 


Clock in the Afternoon when the Dew 
is not upon them. | | 


* 


To make Green Paſte of Apricoeks. 

Scald Apricocks, and when  tendet 
break them, and ſtrain them, and rake 
their weight of double refin'd Sugar beaten 
very fine, and juſt wet with Water, and 
boiled to a Candy height, and then put in 
the Pulp, and ſtir it well together off the 
Fire, and when cold put it into your 
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: ; : n into the Water and let them 


| « 26 5 
. To dry Ripe . 


Pare Apricocks. thin, and Stone chem, 
* take half the weight of fine Sugar, 


Soil it Candy high, being juſt wer with, 
Water, then put in your Apricocks and 


Hoil them till they are tender, then take 
them off, and let them lie in the Syrup 


wo or three days, warm them every day 


ill they have Ay d up all the Syrup, 


turning them, and then lay chem on 
__ to dry. 


To dry Phanbs Green. 
Take Plumbs Tioen, when they are at 
«heir full bigneſs, before they change 


Colour, then take half your weight. of 


Sugar, and put as much Water as will 


Wet them, boil the Syrup, and ſcam it 


clean, and then put in the Plumbs, and 
let them ſcald, and then take them off, 


and ſet them on again till they are render, 


and ſo do ſeveral times, and cover them 
cloſe, and twice a day heat them in the 


Fire, till they have dried up all the Su- 
gar, then lay them on Glaſſes to dry, 
#hey muſt be one days a doing. | - 


1 n Figs. $427 212 
Take Figs when they are ripe aud neu 


8 1 and ſet on a Skiler of fair Water 
_ © pon the Fire, then take the Figs and 


prick them up and down with à Pin, and 
bal 
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place. 
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boil till they be tender, then take them 

out, and to one pound of Figs take ne 
pound ot Loaf-Sugar, and a quatt of Wa- 
ter, then take one quart of the Sugar and 
ſer it on the Fire, and When you haFrxe 

ſcum'd it put in your Figs, and let hem 
boil a pretty while, then put them in an 
Farthen- pan, and ſo do four days toge- 
ther, and put in a quarter of the Sugar 
every time; but let your Liquor boil be- 
fore you put them in, and let them ſtand - 
two days in the Syrup, and lay them up- 
on a Sieve to dry, and When they have 
drained a while, ſtrew ſome fine Sugar 
upon them, and ſet them into an Oven al- 

moſt cold, and turn them twice a day, 
and ſtill ſtrowẽ fine Sugar upon them, and 
when they be dried lay them up in a cold 


„ 


To Candy Apricocks or Peach Plus. f PM 

Take either of theſe, and give every 
one a ſlit on the ſide to the Stone, and caſt 
a pound of Sugar on them, and bake them 
in an Oven hot, as for Manchet, half an 
hour, laid one by one; then take them out 
of the Diſh, and lay them on a Glaſs- 
plate, ſo dry them in the Oven 3 or 
days, and they will be fully "= Gow! Wi 
finely candied, If you can, get. Glaſſes 
made like ET Edda dung | 
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.-and they will be ſoon candied, this is 
he neareſt way to candy ſuch Fruit. 
Jo candy Pipins to look as clear as Amber. 
Take fair large yellow Pipins and pare 
them, and bote a hole through them, 
put them in an Earthen- platter, and ſtrew 
ine Sugar on them, and ſprinkle Rofe- 
Water on the Sugar, and bake them in 
an Ove hot, as for Manchet, (or the beſt 
Bread) ſtop tbem up half an hour, then 
take them, and lay them on a Wyer-let- 
rice, and ſo let them dry 3 or 4 days. 
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other Plum bs. 

F aäkeſthe Fruit, and give them every 
one a prick with a Penknife in the hollow 
place on the ſide to the Stone, put them 


2 Preſerve Apricocks,  Pear-Plums, or any 


into clarified Sugar as much as will cover 
them, then ſer them in a pot of ſeething 


Water, ſtiring them. till they are tender; 
let them ſtand all night in that Water boil- 


ing, that Will make the Syrup peirce to 


the Stone; the next morning the Plumbs 
will ſhew biger, and ſwell thick, then 
take them out and boil the Syrup to the 
thickneſs by it ſelf, then put in the 
Plumbs-when it is cold. 
270“ Preſerve Pepins Green. 


Take green Pepins and Codle them, 
ſhifting the Water thrice till they be green, 


and when they are tender as to eat them, 
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take them up and feel them, and put then 
into as much clarified Sugar as will cover. 
them, and let them boil leiſurely half an 
hour,” then take them up and boll the: 
Syrup by. it ſelf a little more, then put in 
your Pipins when it is cold, and keep 
them all the Year, the Water muſt. be hor. 
before you put in your Pipins to Codle. . . 
Damſons, or any other Red Plamb in Gelly.. 
Take a pound of Damſons, and apound- 
of Sugar, waſh the Damfons in Water, 
then boil them about half an hour on a 
flow.Fire, and when they break the Skins 
take them off, and let them ſtand half an 
hour, then boil- them; again, and take. 
them off as before, do this three times, 
and while they axe off ſet ſome weight 
on them, that may keep the wühin the 
'Syrup; they axe to boil the laſt time till. 
you {ee the part where the Skin is broke. 
of a very high Colour, which. when you. 
fee rake them off, and let them be cold, 
then drain away the Syrup, and make a 
Gelly as followeth, (wiz.). Take green. 
Gooleberries, green Apples or Qaince: 
| Cores a good quantity, and boil them all. 
to maſh, then itrain them through a hard. 
Sieve, then take a pound of this, the cleax-, 
elt, ro one pound of the Syrup. of the- 
Fruſt you would keep, boil. them together: 
till it Jellies, boil it not too hight for fear . 
5 | of 
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of Rope, ſcum it very clean, and while it 


is hot put it into the Glaſſes or Pots with 
the Fruit, one lay. of Gelly, and one of 
"Fryit, and this will keep 3 or 4 Tears. 
To make Syrup of Violets. 
pick your Violers and bruiſe. . 


; and put às much hot Water (but pot boyl- 


ed) 48 will wet them, and let them infaſe 
24 hours, then ſtrain them, aud put two 
ounds of Sugar to a Pint, and fir it and 
0 it till Sugar is d diffoly' 4 two. 7 
free days together. _ $f} 16 
To Preſerye Walnuts, . 25 of 
Take Walnuts in 7 ahbe, when they a! 
0 Shell and à pin 17 o through, {pg 
then put them into boiling - Water, and 
ſhift them from one boiling Water to ano» 
ther until they he tender, which way be 
3, 4, Or 5 Waters, and ſcrape them while 
they are hot, and then boil them in a good 
quantity of Water with a little Sugar, and 
then ſtick a Clove in each of them, and 
let them lie in that Liquor all night; then 
take thrice their weight in Sugar, and ſo 
make a Syrup and ſcum it, and then put 


in the Walnuts and boil them very well, 


_ - rup, and then pur the Walnuts in again, 
auc let them ſta 


f che 18555 28 100 [ce PR and ſo you 


nd let them lie without Syrup. 2 or 3 
ays, then 20 out and boil the Sy- 


about a Week, and boil 


muſt 


—— — 2 > . 82 2 
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cut a. round hole in the top, lay them in 


. weight of Sugar, and to every pound of 
Sugar take a pint, and quarter of Water, 


n 
muſt often lock to them leaſt they rar 
ſowre Or grow thin: There muſt 'be & 
pint of Water put to a pound of Nuts. 
To make Violet Cakes. 31 

Take powdered. Loaf. Sugar, and juſt 
wet it, and boil it until it. be almoſt Sugar 
again, then put in Juice of Violets; and 
the Juice of Limons which will make them 
red. If you put in Water and Juice it: 
wiil make it look green. If you will have 
them all blew, then put in Juice of Vi- 
olets without Limon, thus you may make 
Cowilips, Roſemary, or any other Flow-" 
ers. To make Limon Cakes, the Pect 


| muſt be grated and waſhed till the bitter- 


neſs is — and then Aer _ 8 
put in as 2 is diredtbd, - 
To Friſewe Orang. 289.1 1.2 * 


Rub of the upper Skin wich a; Grazer, 


fair Water a day and a night, and the 
Water to be ſhifted night and morning, 
then boil them until they be tender, then 
pull out the Meat at che hole (if you Will 


have it out) then put them into hot Wa- 


ter, and let them lie until next day, then 
weigh them, and take more than their 


and boil your Oranges a little u hile in 
ane then pour the Oranges out in- 


S 


* 


gether; and let them boil till they are e- 


a day, then put them all into a Skilet, and 


mY 


aq.” 


C32) "A 
to a Baſon with the Syrup, and cover them Wet th 

_ Cloſe with a white Paper to touch them, Kſrait 
ſo let them ſtand two days, then drain Wa po 
them from the Syrup, and put the Syrup Hboil 
on the Fire, when it boils pour it on the paſte 
Oranges again boiling hot, do ſo again 
the next day, and if your Syrup be thin, 
and not too much waſted do ſo again the 
next day; and the next day after this, ſer 
the Syrup and the Oranges on the Fire to- 


nougzh, when you are ready to take them 

off the Eire wring in ſome Juice of Li- 
mons, with a little Musk, and boil them 
a walm or two, let them ſtand a while, 

then put them up, cloſe your Glaſſes with 
Gelly of Apple-Johns or Pepins, and fill 
the Oranges with the Gellies. Ng 
_ Limons are to be done after the ſame ar 
manner, only pared or ſtrained thine. I ih 

Te make Liquoriſh Cakes. 


= " 


- Take 12 ounces of Liquoriſh ſcraped d] 
very thin, then take two pints and half ft 


of Iſop Water, one pint and half of Colts- 8 
foot Water, a pint and half of red Rofe. In 


Water, two good handful of Roſemary; 
flowers, one handfulof Maiden- hair, keep 

all theſe together three or four days in a 
ſte w Pot or Jug that may be cloſe ſtop'd. 

ſhaking them together two or three times 
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TRAY 
ſet them upon a ſoft Fire two [kl ben 
ſtrain it out into a Silver Baſon, put to it 

2 pound of brown Sugar- candy fo let it 
pol till it grow thick enough to beat to. a” -* 
Paſte, when you find it grow pretty thick, 
take a little upon a Spoon, and beat it 
with a Knife till it be cold, and then you: 
will find whether it be enough, when you 
take it off the Fire, it muſt be beaten 
with a good ſtrength. with a+ Spoon till ic 
be white, then take ſome fine Sugar ſear- 
ched, and ſo roul it up in little Cakes, the: 
beſt way is ro k<cp it beating to the laſt, 
or elſe it will fo crackle, that it will ne⸗ 5 
ver role handſomely, half this Receipt is 
enough to make at a time. 

To make Mac karoous or Almond Cal. 

Take half a pound of ſweer Almonds, 
and ſteep them all night in fair Water, 
then blanch and dry them, and beat them 
very ſmall in a Mortar, put in about three 
Spoonfuls of Roſe- water to Keep them 
from Oiling, then take half a pound of 
Sugar finely beaten, and put it to che A 
monds and ſtir them. together, and ſet it 
upon a Chatfing-difſh of Coals, and let it 
heat, ſtirring them, not boiling ;_ chen 
take threc Whites of tges and beat them 
with a Rod to make them. froth, then 
take the froth and put ir to your Stuft 
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hen col, A pag ſtir ic + hel then heat} 


* | "your: 
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les the. aft laying de of Bread, 


= ( 34 >. 

your Oven as hat as for a Tart; then take 
_ white N 260 and ſtick it very well, and put 
your Stuff uon it a Sponful in a place, 


2212 ſcrape 
you, etch em ae (QFER one Fa- 
SIT e Oven. 
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TY E a white. . 


with whole Mace, take it off the Fire, 
| Bhs when. it's almoſt cold, beat the Yelks of 


<lght, by , and 10 ut them! into the Cream, 


| n it with Sugar, and a little Salt, 
— 110 lices of white Bread, lay. your 
ſliced Bread in the Diſh,” and ſome Raiſins 


0 the Sun, and ſliced Dates, or any ſweet 
Meats that reals upon the Read with 


. little 1 5 


tter, Or AA 
INS» than 


arrow amongſt 


1o.the brim, bexweep every laying 
Nyfimes, then put ip your on Wi 
Ladle, that. zour Diſh, may, be 


bits of. PATEL on tlie top to keep, it from, 


I boring, | then bake in an Oven, 1 


kbar hard Sugar upon them, 


TAKE 2 quart of Cr eam, and boil ir 


15 8 . <a „ n [ns -y 2 — 


Fabi r laying. 
2 9 8 Ne eee nit, till your 5 Dil be on 
rat 


top (5 
and, put; 


75 wall an Out Meal Pudiing: 
Take a quart of ſweet Cream, FARE 

what leſs than a pint of great Oat Meal 
picked very clean, bruiſe ins Mortar 2 
little, put it into the Cream cold, and let 
it boil foftly till the Oat-MeaF hath ſoaked 

up the Cream, and boil in it a blade or 
two of whole Mace; when tis cold, then 
take the Yelks of eight Eggs, and: four 5 
the Whites, and beat them with fix 8 | 


fuls of Roſe- water, then mingle it ith: 


the Cream and Oar-Meal, and ſeaſon it 
with good ſtore of beaten Cinnamon, and 
a little Nutmeg and Sugar, and à little 
Salt, and 2 a good piece of Butter, and 
put it in ſome Suet fliced very ſmall, or 
Marrow; Butter the Diſh,” and put in a 
little grated Bread, all theſe mingled to- 
gether, put it into the butter d BY and 3 


| bake 1 it = an Oven. 


a To make a Lent Pudding. . 

Take a pint of ſweet Cream till it boil 
a little with a flake of Mace into it, then 
ſlice a Manchet into it being taken off the 
Fire, and pour d into a Pan, then put in- 
tot one Nutmeg, a little Salt, four Spoon- | 
fuls of Sugar, four Yelks, and two Whites 
of Eggs, a handful of Raiſins of the Sun; 5 


ſtirrhis all well together with a piece o 
Butter in 1 it, then take a Linnen cloth, be- 


ing 25 Wer in cold * and then rub'd - 
Fo 4 > Js "with 
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with Butter in the 83 ſide, put the pud- 
ding into it, and tie it up cloſe together, 
and boil it, when it is boiled, bt melted» 
Butter into the Diſh, GG. 259 
To make- Cale Bread. La ot 

Take to balf a peck -of Raten three 
rp of Cyrrants, rub'd dry in a Cloth,. 
ane pound and half of Butter, half a pound- 
of Sugar, a pretty deal of Cinnamon, half 
an ounce of Nutmeg, as much Mace, a 
good quantity of Ale- yeſt, and mix fo | 
Sack in it, temper all theſe with old 
Cream, and your Butter muſt be put in- 
cold, temper it. fomewhat ſtiff, and let it * 
lie half an hour to ile, then take a brown 
Paper and Butter it- very well, and ſtrow 
it. well with Flower, and lay it under the 
Cake, then take Butter and a little Roſe- 
water beaten well. together, and waſh- 
your Cake over, and ſtrow it over well. 
with Sugar before you. ſet it in the Oven. 
Let your Oven be well heated. | 
| .; To. make; ü 
Take poſſet Curd, made with Ale. or 


. | Sack, then take beaten Almonds, and 
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ſtrain them through with a. little of the 
Poſſet Drink to tue Curd, and ſeaſon it 
with Sugar and Cinnamon, or what Spice 
yon like beſt, and put in ſome Flower, 
being well dried in an Oven firſt, put in 
| ee of the Lelks of Eggs, and ſquare 
* 
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5 4375 
nieces of Apples, and fo with a ack | 
Fire bake them in ſweet Suet. 
To make a baked Diſh. © 
"Take a quarter of a pound of Aion, 
and beat them very fine with Roſe- Water, 
IA pint of Cream, and the Yelks of 8 Egge, 
Fo ſeaſon it with Sugar and Nutmegs; 
and you may, if you will put in thẽ Juice 
of Herbs to make it look green, ſo put it 
into a Diſh with a Puli-paſt, or you may 
boil it either. -BY 
Tv make Fg n 
Take half a pound . Beet 1 fact; as ma-- 
ny Currants, mince the Suet ſmall, take 5+ 
bard E gs, and. mince them ſmall, mingle: 
1 theſe "rogether, {cafon it with a Nut- 
, ſome '-beaten e r ons sus 
* and a little Salt. 
When it is baked, put into it as you 
do'to mince Pies. at 
To make. a- Dartmouth Pye. 
Take two-ounces of the lean 4 a Leg of 5 
Mutcon, one pound of: Suit, ſhred it as 
ſmall as you can make it, always keeping 
looſe from the board, then take à little 
Salt, rwocounces of Sugar; one Nuimeg, 
and three quarters of a pound of Cur- 
rants,” and temper. it-alrogether, ſo put it: 
into the Paſte, and let it have one hour 
and an halt baking for the Paſte, take Suet 
ad ſhred it very: imall, put it into _—_ | 
et 


0 38 ) . 

as of Water, and let it boil,. then 11 
ſome Butter and dan into i, and knead 
your. Ralle. | of 
—— make. a deen Pn 2 f Ci 
Take a Leg of Lamb, mince 2 the Bleſh | 
more than a pound of Beef. ſuet when it 
is minced very fine, ſeaſon it with a little 
peper and Salt, and take ſtript Thyme, and 
agalittle Parſley minced ſmall, and a little 
Sugar, then take the Eggs raw, and mix 
with your Meat, and fo put into a pye, 
and when it is baked put into the Pye 7 
little Vinegar and Sugar, and ſo ſerve it 
in. 


922 


How to toy Dons 8 5 
It mult be made of Pork; and cur the 
Leg with a piece of the Loin to it, then 
hand it two or three days before you ſalt || ? 
it, and then it Will look red, then you 1 
muſt ſalt it well, and ſo let it ye: 6 Weeks, - 
or two Months, then hang it up to dry. , 
To matte Scotch Collops” | 
Slice Veal, amd lard it with Thyme; and 
Bacon, fry it in a Pan with Butter, take it 
out, and make the Pan clean, put it in + | 
gain, and take ſome ſtrong Broth or Gra- 
vy, and an, Onipn: and Nutmeg, ſhake it 
_ over; the Fire, and thicken is wh thy 
ee e e ; 
63 mtg} 2.13 1 0 Hut as s. 


- * * , 6 , "x 1 | ce 25 2 Mk 8 * 
« . "+ Y . , 2 * 3.0 i 
q - *% . $3 248 Jt 1.. N . * 14 * * 4 PS; * ' 9 : . 
— * 


2 


4 * 
= ba * 
N 


* 
- 
o 
\ 


ſtand an hour or more, and ſo turn it- out 


en 


D male a freſh Cbreſme. | 

Take three pints of new Milk, a pint | 
of Cream, a little; Mace, Nutmeg and 
Cinnamon, put theſe in whole into youRt 
Milk when it boils, put in two Eggs beat. 4 
en, Yelks and Whites with 2 or 3 Spoon. 
fuls of Vinegar to turn it, let it ſeeth upon 


the Fire till it come to a tender Curd, then 
put it into a Strainer, and tie it up, and 
let it hang a draining 6 or 7 hours, when 
you open it take out the Spice, and ſra- 
ſon it with Sugar and Roſe- water, then 
put it into a Cullendar pan, and let it 


and ſerve it with Cream under it. 


* - 


To make a\Quaking Pudding with Almonds. 
Take a quart of ſweer thick Cream, 
and take 3 a pound of blanched Almonds, 
and Grind them in a Morter, then put in 
ſome of the Cream, and ſo ſtrain them as 
if it were for Almond Milk, then boil the 
Cream and Almonds, being. ſtrained to 
ſome large Mace, then ſeaſon it witk 
Roſe-water and Sugar fit for your Taſte, 
then take 9 Eggs with 4 Whites, being 
very well beaten; with a little ine Cinna» 
mon, put them into your Cream and Al- 
monds, then take 2 or 3 Spoonfuls of ſine 
Flower, and mix it With your Cream, 
of thick Butter wet man 5 


4 - +8 


and ſtrew it with Flower, and tie up this 
Butter in it, and let it boil very faſt in 
Beef-broth two hours when it is boiled, 


rake it carefully up, that you break it 
not, and put in the bottom of your Diſh, 
a little White wine, Sugar, and a little 


ſliced Nutmeg; and ſo ſerve it in. This 
pudding muſt be ſtirred often, or elſe the 
thickneſs will ſettle to the bottom. 


To make 4à Pudding with Calves Feet. © © 


Grate a penny Loaf, take as much 


Calves feet boiled very tender, and ſhred 


very fine, as you have Bread, and as much 


Beef ſuet ſhred very ſmall, as of both, fix 
Eggs beaten very well, ſeaſon it with 
Mace and Nutmegs, Or with what other A 


Spice you pleaſe, Roſe-water and Sugar, 


and a little Salt, put in ſome Currants, and 
as much new Milk or Cream as will tem- 
per it pretty thick, you may put in ſome _ 
lumps of Marrow, tie it up in a Caul of 
| Veal, and then in a Napkin, put it into 
boiling Beef-broth; let it boil two hours 
and an half, ſerve it in with melted But- 


ter, Roſe· water and Sugar. 
Do make a Barly Pudding. 


Take a pound of French Barley, waſh it 
very well in ſeveral Waters, then put to it 
3. quarts of new Milk, and one quart of 
pound of Sugar, and a 
Nutmeg ſhred or grated; put it in a deep 


Wate ry, half 14 


Pan, 


* 


SG. 


„ 
gan, and bake it with brown Bread ſea- 
ſoned with Salt, you may either eat it ſo; 
or bake it again in a Diſh, adding to it a 
little grated Bread, 3 or 4 Eggs, and ſome 
Marrow, and what Fruit or Sweet. meats 


GE. 
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you pleaſe. £2 | 
ee de oils Se, 

Take the Leaf of a Leg of Pork, and 
4 pounds of Beef-ſuer, or rather better; 
ſhread them together very ſmall, then 
feaſon it with three quarters of an onnce- 
of beaten Pepper, and half ſo much of 
Cloves and Mace mixed together, a hand- 
ful of Sage choped ſmall, and as much 
Salt as you think fir, then break in 10 Eggs 
all but 2 or 3 of the Whites, temper it well 
together with your Hands, and ſo fill it in 
two Hogs- guts that you muſt have ready 
for it, and tie the ends of them like Pud- © 
dings, and let them be throughly boiled; 
and when you eat them they muſt be boil- 
ed on ſoft Coals, for hot Coals will crack 
we Skin, and all the goodneſs will be 
oft: : arg th n eee ee 
To make a Quince Pudding. 

Scald your Quinces very tender, parę 
them very thin, and ſcrape. off the ſoft, 
and waſh it well; put Sugar to it, and 
Powder of Ginger, and a little Cinnamon, 
then have ready ſome Cream; to a pint- 
of Cream you may put 3 or E | 

.; 8 | Eggs 


8 


＋ 


; 3 
Eggs, and then put in your Quince; it I put 
muſt be pretty thick of your Quince, ac- Ege 
cording as you like ir, and ſo you may bon 
do it with Apricocks, or White Pear: I pou 
plums ; make a pudding. Id din 
| To make white Pudding. NI Cit 
Take of the clean pieces of the Hog, 
that are clear without Sinews or Grillcls, 
and cut them ſmall, and ſhread them a 
you do for Mince-pies, with ſome of the 
Hog; but keep ſome of the fat to be cut 
in little bits to he mixed with the Meat, 
in filling of the Puddings as you chinł fit ; 
When the Meat is well cut, ſeaſon it with 
Cloves, Mace and Nutmegs, and put 6 
or 8 Eggs, but keep hack ſome of the I th 
Whites (if you pleaſe) grate in two penny If te 
Loafs; take nigh a quart of the thickeſt 
Cream, and put in ſome Currans, Raifons I 3 
of the Sun ſhread, and Sugar mixt all to- 
gether, and uſe the ſmalleſt of the Guts for In 
white Puddings, and let the Water boil be- 
fore you put them in; boil them an hour 
with a ſteddy Fire, and when at any time 
you heat them, let che Water boil before | 
{ 
| 


you put them in. 50 
e Anot ber Sort. 85 
Cut a penny Loaf into thin ſlices, and 
ſet it to ſoak all night in a pint of Cream, 
and in the Morning break it in the Bole 
with a Spoon, till it be like Pap ; then 
1 | 75"; ann 


r 
it put to it four Yelks, and two Whites of 
ac- Eggs, and the Marrow of one Marrow- 
lay bone cut into little pieces, and half a 
ar: ¶ pound of the beſt Beef-ſyer ſhread extraor- 
dinary ſmall, and ſeaſon it with Nutmegs, 
Cinnamon and Sugar, and 2 Spoonfuls of 
'g, I Roſe- Water,. and a Spoonful of Sack (and 
ls, a little Musk and Amber-greeſe, if you 
2; pleaſe) theſe Puddings muſt be boiled on 
the 4 gentle Fire, and not pricked in the boil- 


ut . C i tf pgs F 

at, 4-1 | Hnothen, Sart- | 1 
it; Y Boil a paund of Rice in 3 pints of Mile 
th JI till it be thick, then put in a pound of 
Currans, and let ir boil up juſt to plump 
ie them, and when it is cold, put in 3 quar- 
y ters of a pound of Suet ſniread ſmall, and 6 
ſt Lelks, and 2 Whites of Eggs, a quarter of 
ns a pound: of Sygax,. 4 Spoonfuls of Roſe. 
o- | wars coir of an ounce of. Cin- 
or Y. R 
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To make Gilly-flower Mine. 

ir Y Bot ten pounds of Sugar in ten Gallons 

ie of Water, pour it boiling hot upon three 

re pecks of clip't Gilly-flowers; let them 

ſtand 3 days, till the ſtrength of the flow- 

I ers be in the Water; then ſtrain it, and 

d turn it up in a little Veſſel, ſpread ſome: 

7, & Barm upon a Toſt, and throw in amongſt 

e it, then Bottle it; you may make Wine the 

n | lame way of any other Flowers; * 

N rin 
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Chriſtmas. 


HER: The) 
drink it in a Fortnight, or keep it till 
To make an Oat-meal Pudding. 
Take a quart of Cream, a boil it; 
then put in about half a Poringerful of 
beaten Grites; and boil them together till 
it be like thin Batter for Pancakes; then 
put in a Spoonful or two of-Rofe- water, 
-the. Yelks of 4 Eggs, one Nutmeg grated, 
a penny Loaf grated, and near half z 
pound of Butter, ſweeten it to your li- 
king, and bake it in a Diſh ; you may 
put any Sweet-meats into it that you like, 
if you make it with your Milk, it requires 
the more Butter. OT | 
To make a Sack-poſſet. 
Take ten Eggs, Yelks and Whites, beat- 
en well and'ſtrain'd; a pint of Sack, and 
near half a pound of Sugar; and ſet all 
theſe on a Fire in the Baſon-ydtr make it 
in; and when it is ſo hot you can hardly 
hold your Finger in, ſtjring it all one way, 
have ready a quart of Cream in tiring it 
all one way alittle; take it off the Fire, 
and cover it with a hot Plate, and then 
cover it cloſe with a Cufhion upon the 
Plate, ſet on another Cuſhion the fpace of 
half an hour; ſift Sugar and Cinnamon 
an it, and ſo ſerve it in, 11. 


To 


K* 


Jo make a Scotchinear (or Scotchineal) Pie. 


Boil the Roots tender, and peel them, 
and Cut them into pieces, and ſeaſon it 
with Nutmeg, Cloves, Mace, 'Cinnamon, 
Sugar and Salt, then lay it in your Pie, 
and put to it a good quantity of Marrow, 
Limon peel cut ſmall, and ſome ſlices, 
ſtrew in near half a pound ot Currans, 
candid Citron, Limon and Orange: peel, 
cut in thin ſlices, Berberries, Grapes or 
Gooſeberies, as the time of the Year afford, 
when the Pie is filled put in ſome Sugar, 
and wring in the juice of two good Li- 
mons. 1 al 0 

For the Cawdle take a quart of White- 
wine or Sider, a little Sack and thicken it 
up with the Yelks of 6 Eggs, and ſweeten 
it to your Taſte; if the Wine or Cyder be 

be not ſharp enough put in a little Vine- 


ar. 
l To pickle Pork. 
When your Pork is cut into joints, 
Salt it with ordinary Salt, and let it lie one 
night before you put it into pickle, that 
the Blood may run from it, and then make 
a ſtrong pickle of Pump- water, Bay. ſalt, 
and Salt- peter, and ſome ordinary Salt, 
and boil it, and let it ſtand till it is cold, 
and when it is cold put in your Meat, be- 
ſure the pickle be always above your Meat. 


K 
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To flew a Lamprey, a moſt delicious Fiſh, 
when done by the method following. 
When you have skin'd your  Lamprey, 
ſeaſon it with Salt and Peper, and a little 
ſliced Nutmeg all over, and in its Belly 
all a long; put alſo in it's Belly ſome 
Cloves and large Mace whole, and ſome 
fliced Limon, and ſome thin ſlices of But. 
ter, Roll your Lamprey round, and thruf 
a'Skure through it to turn it with: This 
Liquor muſt be a pint and half of White. 
wine, or half White-wine, and half Cy 
der; put a little Butter into the bottom of 
the Pan, before you put in the Liquor, 
and ſome thin ſlices of Butter upon the 
top of the Lamprey when it is ſtewing, 
ſet the Pan upon a {low Charcole Fire, 
and add to the Liquor a bundle of ſweet 
Herbs, and a ſliced Onion, turn the Lam- 
prey often in the Liquor, and when it is 
tender enough bruiſe two Anchovies into 
thin parts and infuſe, mix with the Gra 
vy, heat a little more Butter, make your 
 fawce and thicken it carefully with the 

White of an ER gg. 
Poo pickle Muſhrooms. © 
Peel them, and put them into Milk and 
Water, and Salt, then put on ſome Water, 
and let. it boil, and then put the Muſh- 
rooms in which a good handful of Salt, and 
a bundle of Savory, Thyme, and a 1 


6 


s — 3 
7, of Onions, let them boil quick a quarter of | 
an hour, then ſtrain them oft 
ey Fur the Pickle. 8 
ney White-wine, or as much White-wine 
ly Vinegar as you think proper, and put 
me thereto three Nutmegs, ſome Cloves, eight 
me Blades of Mace, 3 Razes of Ginger, a 
ut. Spoonful of whole Pepper, and one Gui. 
ult on, let it boil a quarter of an hour, then 
his {cr it to cool, when it is cool put in the 
ite. Muſhrooms. 
9. To make ſauce for a boiled gelen 
off Take half a pint of White- wine, or 
or, | firong Gyder, and two Anchovies, put in 
the alittle' Mace and Pepper, and ſome Shal- - 
bg, lor, boil this till the Anchovies be quite 
ire, dillolved, you muſt put in a little Oyſter- 
eet liquor out ot the pickle to it; then take 
m- to thicken it one Pound of Butter, 
t j Yelks of Eggs, heat up ſome Vinegar, and 
nto a little graced Nutmeg ; then tale a hand- 
1. ful of Capers, and ſome Limon Peel, borh 
"ut mixed and minced ſmall, ſtir it into the 
the fame : IE the Anchovies do not ſeaſon .. WP. 
__ put in more Salt. * 
To ſtew Muſhrooms, 2 
nd peel them, and put them into Water | 
ter, and Salt as you do, ther take them out 
n. when you have done them, and put them 
nd imo a ew Pan, and let them Ap half an 
N hour 1 in. their own Liquor, then pour all 
Out 
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out but two Spoonfuls of the Liquor, ang 
put in half a pint of Gravy, or ſtrong 
Broth, two Anchovies, a bundle of ſweet 
Herbs, . Thyme and Savory, a whole Oni. 
on, a little whole Pepper, a little ſliced 
Nutmeg ; this muſt ſtew altogether 3 
quarter of an hour, then put in a good 
ſlice of Butter, and ſo ſhake it well toge- 
ther, and ferve it in. 9 7 7 ES! 
„ N 
Take the Tongues, and put them into 
Brine two or three days, then take them 
out and Salt them two or three days more, 
then hang them up near the Air of the 
Chimney, and after the Bread is drawn, th 
ſet them into the Oven on a little Board 47 
to dry, and when you have occaſion boil | U 
them, 3 | 
( (Thus you may make your Engliſh Ba- f 
con eat like Weſtphalia Bacon) cut it in- 0 
to the ſhape of theſe Gammons, and when 0 
the Gammon is three quarters boiled take U 
it out of the Liquor, and put a Bottle of 
| Claret Wine in, and fo boil it till it be 
tender. | bers 10 ot 
"CO 4, + To make little Cakes, 
\ . . Takea pound and quarter of Flower, 
dry it, and cool it ; then work into ithalf 
à pound of Butter, which has lain all 
night in Damask Roſe-water before you 
uſe it, put in half a pound of Loat- 
7 ſugar 
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hap beiden very fine, and à pound and 
half of Currants waſhed,” and - eemper 
all theſe with tour Yelks, and two Whites 
of Eggs beaten very well, with as much 
thick Cream as will make them into a 
Paſte. This quantity will make 16 or 17 
Cakes, the Oven muſt be as Hot as for 
ſmall Manchet; half an hour, or little more 
will bake them ; ; prick them RE: you 
bake them. 
To Mare anitth Belt. * $64 152K? 

The Eels being killed, and quite dead, 
let them be well ſcoured, deans'd and 
ſcraped ; then draw them, and wipe out 
the Blood clean, and when they be drawn 
and cleanſed, - and very ay: rurn them 
up, the head firſt, and ſo round till 


they be all up, then bind them up with 


Packthread, and fry them with Sallet- - 


Oil, or very ſweet Rape-oil which will 


do well, TE them be ſoberly fried- and 
turned often till they are well ' ſoaked, 
and after they are cool put them 1 into the 
pickle following. . ; 
Take ſuch a quantity of White-wine 
Vinegar as will cover the Eels that are to 
be ſoufed, put into it ſome Pepper, large 
Mace, fliced Ginger, and ſome Salt, and 
half a dozen of Bay-leaves ; let them all 
boil well together about a quarter of an 


hour, when this is * put in the Eels, 


preſ- 


"b * 50 5 I 

preſſing them down with ſomething that 
may keep them under the Liquor, they 
will be ready to ſpend in a Weeks time, 
and will keep (being very cloſe covered) 
three or four Months. 


4 
* * 


and the Yelk of a new laid Egg, 2 Spoon 
ful of Roſe · water, and fair Water ſufhci- 
ent to make it thin enough, and almoſi: 

Spoonfuls of fine Sugar. 

BY * To make Portugal Cat. 
Take a pound of Butter, and à pound 
el fine ſifted Sugar, and ſtir it with a, Stick 
in a Pan well together, then take 4 quarter 


of a Pound of Almonds, being well beaten 


With a little Roſe: water, then take three 
Eggs being very well beaten, ſo put it alio- 
gether, and ſtir it very well, and by de- 
grees put it into a pound ot Flower, and 
laſt of all put in a. pound of Currans, ſo 
mzke them up into round Cakes, and 
Glaze them with Roſe- water and Sugar, 
and ſo bake them. 7 
s make Pippin Cakes. _ 

; Pare Pippins and. quarter them, boil 
them, they-are. tender in fair Water, then 
zub them thraugh à bair Sieve, and to 
one pound of Pippins, put three quarter 
of a pound of Sugar; boil the yellow peel 
of a Lamon until i betender, then * g 


Take 3 or 4 Spoaonfuls of fine Flower, 
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very ſmall, and mix it altogether, then 
make it as hot on the Fire as you can hold 
your Finger in it. Then runit on Plates, 
and ſet it into an Oven after Tarts, The 
next morning cut it into What Faſhion you 
pleaſe, then dry it. If you love it ſharp, 
you may mix Juice of Limons with it. 
To mate Amber Calle. 


Take half a pound of double refin'd Su- 


gar beaten fine and ſearced, 20 drops of 
Oil of Amber which muſt be dropt into 


the Sugar, then take Gum. dragon, be- 


ing ſteeped- over night in Roſe. water, as 
much as will make the Sugar in a ſtiff 


raſte, ſo make them into Cakes, ſet them 
in a warm place to dry, if you think 


them not ſtrong enough of the Amber 


you may put in 40 or 50 drops, if you 


like them ſo ſtrong. 


Theſe are to be eaten two or three at a 


time when the Head is in pain; they are 
good for the falling Sickneſs, or the Pal- 


ey, or any coldneſs in the Brain, or Gid- 


* 


dineſs in the Head. 
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The Art of Diſſtilling. 8 i 
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5 A5 excellent way to make Metheglin. i 


Lrd you muſt gather your Herbs about I pf 

IT Lamas or Micbaelmas as followeth,  G 
Bay- leaves, Stickwort, each four hand- y. 
fuls; Borage, Bettony, Bromemints, Eg. b 
lam ine, Egliat or Biromeſt, Egrimony, If. 
Firinelare, Harts tongue, Hyſop;Eyebright, N ſc 
Laugued Beep, Roſe mary, St. Johns-wort, I g. 

- © Sage, Saxifrage, Self-heal, Virvin, Rib- e 
. wort, Waodbine-leaves, Water-crefles, of cl 
each one handful; Ellicampane roots, p 
Fennel- roots, Gallingal- roots, Avents il & 
roots, of each two handfuls ; of Pellitory, I.. 
of Spain the Roots, Parſley roots, of cach I 0 

a handful.; of Tormentel, two handfuls; 
vhen you have gathered theſe Herbs and 
Roots, and ſliced the Fennel- roots, and 
waſnt them from the Earth, and pickt 
them, eſpecially the Roots, and taken 
dut the Heart of the Fennel roots, then 
- according to the Proportion above writ- 
ten, put them into a'Furnace. If the Fut. it 
nace be big enough, put to ſo many IN B 
Herbs thus prepared, two hundred Gal. F x: 
lons or more of Water, and make a bow q 

F Fire ! 
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fire under them, and let it boil together 
the ſpace of three hours, then cleanſe the 
Liquor from the Herbs out of the Pur- 2 
nacc into a clean Veſſel through a ſtrain- 8 
ing Sieve, and when your Liquor is clean 
taken out, make clean the Furnace, and 

it put in your Liquor, and to every three 

h, Gallons, or a little more of that Liquor, 

d. you muſt: put one Gallon of Honey, then 

> boil them together, but before it boil too 

y, faſt ſcum it very clean, whillt there is any 

t, | ſcum thercon, and eſpecially after the 

t, great ſcum is gone, for then there will 

b- & comes a ſcum partly black; which muſt be 

of cl:an taken off; then abate your Fire, and »© 

s, put your Liquor into Tubs, and let it 

's | ſtand two days at the leaſt; then put it in- 

Y, oa large Tub, and put thereto:a Gallon 

h I of the ſtrongeſt Barm you can get, and 

s; flir chem together, and let them ſtand one 

d day or two; then fleet the Barm, and ſtir 

1d it well again, and let it ſland another day, 

kt and then fleet it again, ard turn it up, and 

en lay it in your Ceilar; and bung up the 

n Veſſel. As it works over fill it up with the 

If- me again. When it hath dene work» 

r- ing ſtop it up cloſe, you may put in 

vw | Bluud- work, Liver-wort, Sweet marjo- 

al. ram, Cowllip of Icruſalem, Clarye, Cin- 

od que-foyl-, Bugloſc-paucis and Succorr. 

ic The Herbal will direct you where to get 
S ˖ö;ͥ ²vuÄ Re 
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thoſe Herbs, you may well put one Gal. 
lon of Honey to three of this Liquor. Tt 
is neceſſary to have a vent hole by the 
Bung, to give it vent ſometimes. 


To make Mater againſt the 'Faundice, or 
Snail-water ſor 4 Conſumption. 
Take a pꝓeck of Garden Snails and Wash 
them in a great bowl of Beer, and take 
half a Bufhel of Charcole, and ſweep the 
Hearth very clean, and ſet them on Fire; 
then when they be thro'ly kindled make 
a hole in the midſt, and put the Snails in- 
to it, there let them lye till they be dead, 
then take them out, and with a clean 
Cloth wipe all the green froth off of them; 
then take a quart of Earth Worms, and 
ſlice them, and ſtrow Salt upon them, 
waſh them clean with Water; then i 
the Worms with the Snails with the Shells 
altogether, then take à great. Braſs pot, 
and lay in the bottom of it two 'Handfuls 
of Angelico, and two handfuls of Sellan- 


dine upon that, then two Quarts of Roſe- 


mary Flowers, and two handfuls of Bears- 
foot upon that, and two handfuls of Agri- 
mony, two handfuls' of Wood betany, 
two handfuls of Wood- ſorrel, two hand- 


fuls of the inner Rind of Berberries, two | 
handfuls of red Dock: roots, the Pith | 


taken out, then lay the Snails upon them; 
then take an ounce of Fenny-græc, an 
3171 | LE a OUNCE 


— % k 


and 
amp 


t 


be cleaniog it | 
Put in a gallon of Honey, and the next 


/ 
1 


ounce of Turmorith, an ounce of Rue, 
and ſtamp all theſe together, and lay then 
in; then pour 3 gallons of the ſtrongeſt 
Ale, and take an ounce of Cloves and 
bruiſe them, a ſix penny weight of Saffron 
very finely ground, fix ounces of Harts- 
horn beaten to Powder, and put it 
in; then ſet the Lymbeck, and cloſe it 
with Rye-dough, and let it ſtand all pight, 
then in the morning put Fire under it, and 
fene the WMMW ert. 
Another way to make Metheglin. 

Take fix gallovs of Water, put therein 
2 good handful of ſweer Bryar, and a lit- 
tie Roſemary, boil the Herbs in the Water 
half an hour, ſcum it very clean, then 
ſtrain it from the Herbs, and all the day 
every half hour; at night 


day boil ir again, ſcutm̃ it clean; when you 
have ſo done put in three Bggs, Shells and 


all, beaten together; then Hrain it again, 


then put it abroad in Veſſels to cool, when 
it is cold put it altogether, keeping back = 
the bottom then take the Whites of W- O 
Eggs, two ſpoonfuls of W heat-meal,' Wo 
ſpoonful of Barm beaten altogether, then 
put ir into the Metheglin, keep it caving 
every. half hour; the next day take-rhe 
Whites of fout Eggs, two ſpoonfuls 'of 
Wheat. meal beaten together, and put it in 
D 4 e, >> 
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the drink, then put it into your Veſſel ; IMac 
then take a little Cinnamon, a liitle Gin- dra. 
ger bruiſed, and put it into a Bag, hang Hof 
the Bag in vour Veſſel, and when it hath 
done working, ſtop it cloſe If you pleaſe, 
you may boil a little Thyme, and a few 
e o3cagag din 
| A Cordial for the Stomach. 
Take 10 pounds of good Cherrics, and 
pull of the Sralks, put them into an Par- 
then pot, and then put a-quart of Aqua- 
Vi: of. che: middle. fort, not the ſtrongeſt, 
nor che ſmalleſt, and to them put two 
pound and halt of Loaf. ſugar. finely. beat. N w 
en, ſtop your Pot up cloſe with all theſe, Þ ry 
and: keep it in a cool place, and when you | th; 


* 


= find your Stomach ill, take a ſpoonful of a 
1 the Syrup, with 3 or 4 of the Cherries, and I er 
1 eat them with the Stone. 
3 _ SS 7 TT 7 18 /" RGTRENT: ; 

= Take a Cock, draw and truſs him as to Nit 
dat, parboil him, and ſtrip off the Skin, Eto 
k bruiſe him in a Morter tiil all, the Bones I th 
= be broken; then ſteep it in two quarts.of I c 
= the beſt Sack all night, have ready 8 Gal- i. 
= - lons of Ale, and when it hath almoſt done I vw 


working, put in the Cock and Sack, and Nei 
four*pounds of Raiſons of the Sun ſtoncdd I 

- and, bruiſed in a Morter, and 4 ounces of. If 0 
Dates floned, and cut into bits, a great, k 

- Notmeg ſliced, and a little Cloves and II 
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Mace ſtop it cloſe, and at 7 days end 
draw it out into Bottles, putting a lump 
of hard Sugar into every Bottle, and in 
eren days more begin 10. di ink. it; ; it will 


keep excellent good a Month a 
begin to drink i it, perhaps longer in Win- 


ter you 


0 „ 


ler time. 
It is good for Digeſtion, Wind, and 


any wealeneſs in any Perſon,, and will 


warm at the Stomach more than any 
Sack, but not heat. . 


If you make half the quantity, or r ſome- 
times two gallons, you may put in a 


whole Cock, becauſe it ſhould have eve- 
ry part of che Cock, only you may chuſe 
te leſs Cocks. A Glaſs hereof muſt be 
aken firſt in a morning, and e Dine. 
er and Supper. | 

ay fr mala ; "35 Ih 


Take one gallon of Honey, and put to 
it 6 Gallons of cold Water, ſtir it well 
together, let it boil, one hour, taking of 
the brown (Cum, but ſtiring in the White 


ſcum into it; when it is well boiled, let it 


ſtand till it be as cold as Wort uſeth to be. 
when you ſet it a working; then take a 
cruſt of brown Bread, and toſt it. very 


well on both fides; and then ſpread it all 


over With new. Leſt, and firew a little 


Srv upon it, then put it into your 
Liquor, and turn a Wooden-diſh, or Boul 
D 5 upon 


1 * 
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upon it, and ler it work a day or two; Fi 
u may, if you pleaſe,” 1 it ſtronger 

by abating a g gallon or mart of Water. | 
Ik you bruiſe” à little Gallingale, and N Shi. 
hang it in your Veſſel, or boil it in it; will I ful 
give a fine taſte. 4 

To make Fre Hater, an excellent 10 

oved way. 

Take Sage, Seltandine, Roſemary, Rue, 2 
Wormwood;” Roſa- ſolis, Mugwort, Pitt. 
perncl, Dragons, Agrimony, Balme, Scor- 
dium, Carduus Benedictus, Bittany-fower 
and Leaves, Marygold. flowers and Leaves, 
St. Johnſwort, Flowers and Tops, of each 
mo good handfuls; chen take. Butter, 
* Burr-roogs, Tormentil, Angelico, Eli- 
campane, Pyony, re 3 qbar- 
ters of an ounce, to each of theſe put 3 
quarter of Liquorice; ſerape and ſlice it ve. 
ry thin, wipe the Herbs clean, and let 
them lie WO or three days a drying in a 

Room; Where no Kir or Fixe comes. Then 
fired them; and put them, and the Roots 
int!) a Gällon and? half” of White-wine, 
fteep them two days and two nights, and 
the next day diſtil them in a cold Still 

ſtop d cloſe with paſte. 

_ "The fit drawing will be long: the 
ſccond will be ſmaller, the laſt very ſmall; 
you may mix the! {mall and the ſtrong to | 
what hh "y0u-"have a wind, but ſt i- 


TF 


3 


Py 


proper to keep ſome of che ſtrong by i „ 


{clf. 
A Drink againſ the Small. Ha | 

Red Oaker as 10 1 will 15 on 4 
Shilling given in the Sma es poon- 
ful of bellt drink. 
4 Cordial Telly for the- Recovery from the” 

Rieke... 

Take a red Cock with yellow Legs, and 

mother him to death, dreſs him, and 


waſh him clean with hisAppurtenances and 5 
boil with him one handful of Harwort, 


another of Harts tongue, a little Marjo- 


ram, and half a handful of Thyme, with 
no more Spring Water than will cover 
him; when it is iled enough rake it off, 

and ſtamp them altogether in a Morter; | 
then take a Pottle of Ale, and a pint of 


Muskadine Wine, put them to is Meat 
and Broth, and boil them with two Pen- 
ny- worth of Engliſh Honey, one Penny- 
worth of Cloves and Mace, two Penny- 
worth of Saffron, and half a pound ot Rai-" 


ſons: of the. Sun ſtoned, put them altoge- 


ther in an Earthen pot, and letithem boil 


half an hour, ſo ſtrain it out, and rake of 
this Jelly Evenings and Mornings ſix ſpoon- 
fuls a time hot, and therewitch angoint all 
the joigts againſt the Fire, this Jelly maſt | 
be minen times for the bniend 511 i; 
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This has cured. perfectly, when 2 
Child has not gone till . Years of 
A E. 6 

8 T ale Dr. Secphent': Water. : 

"Take a gallon, of good ,red-Gaſcoigne- 
wine, then take Ginger, Gallingal, Enn. 
namon, Nutmeg, Grains, Cloves, Anni. 
ſceds, Fennel-ſeeds, 
evety of, theſe one dram; then take red 
Mint-roſes, Thyme, Pellitory on the Wall, 
Roſemary, and wild : Thywe, Camamoil 
Lavender, of cvery of | theſe one bandful; 
then bray theſe Herbs, and all the Spices 


aforefaid ſmall; and put them all into tte 


Wine, apdulet all ſtand, 12 hours, ſtiring it 


divers; times ; then Diſtil it, in a Lim. 


beck, and keep the rſt, Water by it ſelf, 
far, ĩt ĩs heſt ʒ aſter diſlilled the ſ — Wa. 
er, it will he good. but not fo en 25 
the fu f. 1 ti Ho vol, La 
1 cs! (The Hirtues of the. amen N 

4 Firſts That it comfurteth the Viral: Spi- 
rĩts, and helps 
came of cold}: and againſt the ſhaking Pak! 
ſty, the conſception of Women that are 
Barren, it killeth the Worms in the Body, 
it helpęih the cold, and Tooth- ach put in 

the Tooth, and, eomforteth the Stomach, 
-. Cureth the Dropſie, and helpeth the Stone 


in the Bladder, or Reins of the Back, it 
helpeth in a ſhort time a ſtinking Breath, 


and 


—. 


Caraway ſceds, of 


thithe inward: Diſcaſes that 


| e © 

and whoſoever uſeth this Water frequene-- - 
ly, yet not too often, . it will preferve” 
them in good Health, and make them 
ſeem young a long time. it alſo com- 
ſorteth Nature miraculouſly.” This Water 
preſerved the Doctoi's Life, as he judged, 
to a very great Age; he confeſſed before 
be died, that when he wis ſick at any 
time, he uſed no other Medicine but this 
Water, aud ſeveral other Perſons of great 
Note and Quality, haz found as great Be- 
nefit by it, and had as great a reſpeR ſor 
ic, If this Water be kept in the Sun all 
me summer it will be the better. 8 
N T To make Limon Mater. 
Take a quarter of a hundred Limons,: 
; I pair them, and put the Pills in ſteep in 
one quart of Sack, and one quart of Bran- 
dy, ſqueeze the Juice alſo through à ſtrains 

er or Sieve, ſo let them ſicep 4 or 5 days. 
ben Still them off in a common Still paſted; 
ker chem drop upon ſinèe Sugar: Mir the 
te firſt and laſt Bottle together, Keep' wer - © 
AJ Cloaths to the Still. ec 35 53 
ale Aqua Mirabilis. 
„ Take Rubaibe, Cardamums, Melilot- 
n' flowers, Gallingal, Mace, Ginger, Cloves, 
„ Nutmegs, of each a Dram, *brniſe them 
e droſely ; then take of the Juicętof Belkn- 
t dine à Pim, and à Pint of n 

and three Fints of White be ed al 


— 


- theſe together on the Ember in an Ear- 
then pot cloſe cover'd all _ t, Still it in 
a Glaſs Still, or an ordinary Still, viz. pur 
iuto the Glaſs or Receiver pieces of white 
Sugar Candy, and Musk and Amber-greeſe 
tied up in a Tiffany and Cloath, and a lit. 
. tle Saffron. | 
- Anather EY tO. make Aqua- Mirabilis. 
Take of - Cloves, Gallingal, Cubebs, 
ent Nutmegs and Ginger, of each 
all theſe one quarter of an Ounce bea- 
ten to Powder; of Juice of Sellandine 
ane Quart, of White Wine three Quart, 
of the Aqua Vitæ one Quart, of Melilot 
Flowers one handful, mingle all theſe to- 
 gethes, and put them into a Glaſs-Still, or 
an ordinary Still, and let it ſtand: ſo all 
Night paſted; very Cloſe, and in the Morn- 
ing. diſſil it; if you pound to Powder a 
Bound of white Sugar Candy and put it 
into the Glaſs Wherein it drops from the 
| All it will give it a pleaſang: Taſt; alſo 
* zen you tie it up you may put in a lit- 
_ tle Saffronin a piece of; White Sarſenet, 
and hang it in the Glaſs of Water before 
vou ts it ap. and flop. miu nen 6 
nt ar-YAur ufs. ; 
(L281 >: The cold. Snail Winters. ITT 
.\ Toke png Gallon ef New Milk; of. 
EG Seve. — — dell abe uad 
em clean and eee 
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( 63 5 3 
out of the Shells, and a Pint of reat Earth 
Worms ſlit along on 2 Knitting Pin, and 
clean waſh'd, boyl all theft © nails and 
Worms in che Milk about half zu hour, 
then pour them into an ordinary till, and 
put to them Hartſtongue, Akhoofe, Cow- 
lips of Jeruſalem; and Colesfoor, of each an 
handful ; cut the Herbs With a Knife, that 
they may lie well in the Still, to Diſtil them 
with a pretty hot Fire, and now and then 
take off the top of the Still and ſtir them 
to the bottom, let the Water drop on 4 
Ounces of white Sugar Candy beaten ſine, 
2 Ounces in a Quart Bottle, this will yield 
2 Quarts, and is beſt to mingle i it e 
ther, a you "gs Child may take 5 or 
Spoonfuls, a Man or Woman 8 or 9. 

To make Ale for the Sp lee. 2 

When your Wort is Wee to be boyl'd 
you muſt have three or four Gallons of 
Wort at the- moſt, then take a good hand- 
ful of Red Dock Roots being cleau waſh' d 
and ſcrap'd, then ſlice them and a good | 
handful of Liver- wart, and as much'Ta- 
marisk, boyl al} theſe very well in the 
Wort, then when you turn it up into your 
veſſel, add to it a good handful of Worm- 
wood, ſo much- as you can well 'hke the 
Taſt of 'it, you'may drink of it aſter three 
days . * 9145 1 114 tet 28 er — 

: D. Ei * the . 
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gr. Significs G ir > 50, 36 
8. 3. Half a Scruple, that is ten Graines, 
| I. 4. A Scruple. | 5957 
3.5. Half a Dram. a5 
5 . Dram. 

. Half an ounce, chat is four Pang 
& 1 . An ounce, that is eight Drams. 
3. j. 4. An ounce and PRs 


5.2. K Half e 


18. . A, cu DEA a tas” | 
E.. Half a bugil., 1 421* 

P, j. Apugil. 

P. j. . A Pugil and half. WR: 
wy A handful. Pp 
4% Halt, n 8 711180 
A. m. i. ſ. A handful and wh 
Cb. J. Half. a Spoonful. . 


Cb. 1. A Spoonſu. * 
Ch 5 A Spoonful and bal. 


8 Ce e aſh 8 
Anniſeeds and Liquorihh, the quantities ac- 
cordjng to qhe Proportion of! Ale, but not 
o much Harſtengue as Maiden-hair, and 
but alittle of Aſbbarky and as much Li- 


verwort ꝛas alli the other Iogredients ; boil 


theſe things in ſmall Ale, and work it up 


a8 * Drink, and when you put it up, 


a ſtrain 


Fs» 


=_ 3 7 kad \ n 
"= i; 1 Jt A „ 
8 mY by In \ 2 i By n 
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Cs, ). 
train out the things, 5 let the Child 
drink no other things. 
A drink for the Scurvey, 
Take Succory, Agrimony, Goats-rew, 


Fumitory, Harrs-tongue, Liverwort, of 


each two handfals ; of Couchgraſs- roots, 
yellow Dock-coots, of cach. a pound; of 
Garden Scurvey-Graſs, Water · creſſes and 
Brookli me, of each three handfuls; of 
ſweet Fennel ſeeds, one ounce; of the 
ſhavings of Ivory. and Harts horn; of each 
an ounee; put all theſe imo a Bag of 
Boulter, and put it to three gallons: = new 
Ale, and after three days drink of it for 
your ordinary drink. - oY | 
To make Noll W's Water, an lis Cordial | 
Spirit of Saffron, one ounce; Confection 
of Alkermis, one dram; Chymical Oil of 
Cloves, one dram; two pound of fine Su- 
gar, one Gallon 'of the bed ſt Brandy, ſlir it 
all one way, until it's well incorporated, 
and then let it ſtand three days, then pour 
off the clear, and Bottle it. N | 
Then put one quart more of Brandy up- 
on the Grounds, and let ir ſtand: one ow 
then Bottle that off. 
To make an excellent Liquor called Strub. 
Take two quarts of the beſt Brandy, ſive 
Limors ſliced very thin, the Kernels pick- 
ed clean out, ſlop it cloſe in any Glaſs: 
lun £ or any cloſe thing for 4 or 5 yr ; 
** then 


4% 
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then ſtrain out your Limons, and add to 
your Liquor one quart of Whitre- wine, 
| three half pints of Water, two pounds of 
Loaf-Sugar finely beaten, ſtir the Sugar in 
' Hill it be melted, then frzin it through 2 
thick Flannen, then put it in Bortles, % 
be ſure do not fill the Bottle two full, put 
it in a cool place 
If the Limons are very thick rinded 
pare them, and put away the middle rind, 
becauſe it will give a bitter taſte. 
To make Dr.Lower's Milk-Warter, a tym 
N which 55 nr in 1 Book Jntely m 
ppoſed to be wrote h bim, ind orb 


Ph ſtians. 

Takc Water. creſſes, nrook Rwe, nd 
Ivy, and che Herb pry Sow- Un le, of 
each three handfuls, dried Mint two 
Handfuls, the rind of two Limons, fix 
Nutmegs, of Whites of Eggs beaten one 
pint. The Herbs and Limon rind are to be 

cut (mall, the Nutmegs are to be bruiſed, 


and fo diftilled - of with a Gallon and 


half of Milk, and one quart of Cary (0 
one Gallon. | 

A Snail- ater! for" a weak Body, and for 
weak Children that are of hot temper. | 
Take 100 or better of Shell-Snails, and 

wet them in Water from all Dirt, then 
crack the Shells, and pick them out, take 
| alſo a good. pint of * fit che 
| Worms 


— 


— 


N 
to ! Worms on Knitting needles; then wath- 
he, them well, and put the Snails and Wornis 
of into a Glafs of new Milk of a red Cow, 
in boil them together half an hour, ſtir it 
a] often, then put it into an ordinary Still, 
ut and put to it of Coltsfoot, 'Cowllips of Je- 
wt ruſalem, Liver- wert, Hartſtongue, Ale- 

hough, of each a handful, of Spire Mint, 
ed two handfuls. Still theſe with a pretty hot 
d Fire, ſtir it ſometimes that it cream not at 

top, and hinder the Water, let it drop on 
„four ounces of white Sugar - candy, it will 
m yield two quarts, mingle it altogether. Let 
++ che party drink of it firſt and laſt about 

eight or nine ſpoorfuls, young Children 


- 


five or ſix. M Man or Woman may take 
a dozen ſpelt K-19 DOR eee 

Againſt Obſtrattions, 
yr. de Artimis, Ho 9-4. 


de quinq. Rad- Tana Fij. * = = 
Roſar. Sol cum agar. | 8 8 
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5 be : This 


them in a Bowl of Beer, and take half a 


"2 

This Direction is an Infuſion, and will be 
about a pint and half, which muſt be taken 
at three times, and Blood. warm in the 
morning faſting, and the party mult keep 
her ſelf warm, and not go into the Air. 
0 A Water for the Faun ict. 

Take a peck of Garden Snails, and waſh 


ſtamp the Snails with the Worms, together 
with the Shells, then take a great Braſs 
Pot, and lay in the bottom of it two hand- 
fuls of Angelico, and two handfuls of 
Scllandine, upon that two quarts of Roſe- 
mary flowers, and two handfuls of Bears- 


foot upon that, and two handfuls of & 
grimony, two handfuls of Wood-bit- 
tany, and two handfuls of Wood forrcl, 
two handfuls of the inner rind of Berbe- 
ries, two handfuls of red Dock- roots, the 
ftoth taken out; then lay the Snails upon 
them, and take an ounce of Rue, an 
. ounce 


( 69) | 
ounce of Fennygrzc, an ounce of Turme- 
rick, tamp theſe together and lay them 
nin; then pour in three gallons of the 
ie Efirongeſt Ale, and take an ounce of Cloves, 
P and bruiſe them, and fix penny weight of 
affron en and fix ounces of 
- EHarts-horn | 

ſh in them, ſer on the Limbeck, and cloſe it 
2 E with Rye-dough, let it ſtand all night, 


h and in the morning put Fire under it, and 


n receive the Water. 1 
at To make Eye Vater. 


* 


- 
* 
« „ 


n. Take one Bottle of May Dew, a quart 


de of an ounce of white Copperas, a quarter 
a Jof an ounce of white Salt, boil all theſe till 


It © it come to a quart, and keep it ina Glaſs 


s, cloſe covered. The Salt muſt be roſted in 
n, 2 wet Cloth in the Embers, both the Cop- 
n peras and the Salt moſt be ſmall beaten. 
er he dew muſt be gathered in the midſt 
is Hof May after a hot Day from Barley, and 


d- muſt ſtand a clearing, 8 

of F - You muſt boil this Eye- water in a new 
e- bipkin with a Cover, and let it ſtand till it 
be cold before you put it into your Glaſ- 
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De Art of Surgery. fate 


Take of Loaf Sugar, one pound and 
Half; a pound of Starch, four ounces of 
Powder: of Ares- roots, take half an ounce 
Of Diatraganthy, two drams of Innitz- 
ganthy diſſolved in a ſufficient quantity o 


and ſomałe them up into what you pleaſe? 


of the beſt Sugar, and half a pound of the 


* ; 
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; Againf Ciddineſ. in the Head. Tong 


K /F Akea poſſet of Carduus Benediſtus ibs! 

IV Fand drink thereof faſting in amorn- Nput 
ing 20 days together, then apply theſe I boi! 

things following. Quilt in red, Taffety Y!t- 
with Bombaſt, Gloves, Nutmegs and Ma- ! 
ſtick made into Powder, red Sage, Roſe- ing 
mary, benny royal, all made into Powder, 
and ſo quilted with the Bombaſt, and laid 
runto the Crown: of the Head, Cc. 


To make Sug ar-ylates, 


Roſc-water, three ounces. of Sugar-candy, 


EReceipt for a Conſumption.. | 
Take an old red Cock, pull it, and 
quarter it, and break all the Bones, and 
take a quart of the white-wine, a pound 


a forenamed Sugar-plates, two ounces « 
Dates, one ounce of Liquoriſh, — 


= iT ISI "TER 
{poonful of Anniſeeds; take of Fennel. 
coots and Parſley four or five, the Peth 
aken out; then take one handful of Lun- 
wort, one handful of: .Liverwort, one 
handful of Harts-tongue, two, Harts> 
tongue Leaves; then take an Earthen pat 
that will hold two Gallons; and put in all 
theſe Ingredients, then cover it clofe, and 
pur it in a great Pot of Water, and let it 
boil 1 2 hours, then take it out and ſtrain 

i. | 


This is to be taken Evening and Morn- 


Jiog four ox ſtve ſpoonfuls warmed: 


Ta make red Pour. 
In Mey take a handful of Carduus, a 
handful of Pimpernel, a handful of Betto- 
ny, a handful. of Scabias, and a handful of 
Tormentil. Take theſe aforeſaid. Herbs, 
chop them. ſmall, and put them into. a 
quart of the beſt Aqua Vitæ in an Earthen- 
pot, and ſtoꝑ them very cloſe for the 
ſpace of five or ſix days, and ſtir it once 
or twice a day. Take a pound of Bole- 
xmonick, beat it very ſmall, and fift it 
through the fineſt Tiffiny ſearce you can 
get; then ſtrain your Herbs through a 
Strainer, as much as Wall wer. the: Bole- 
armonick, thus, ſift it to. the thickneſs of 
a White- pot, then put thereto. a mall 
Vanity of Diaſcordium, theſe things. wall 
lauen together, But inte a Powell, 


To make 4 Lear Cloth fer all manner of Sores, Fo 


as much Bees wax of the neweſt that can 
| be gotten, two ounces of Litterg*, on: 


one ſcruple of Camphire, beat all theſc in 


ſticking, flick them with a Slick Stone 


Virtue many Tears. 7 


Take of bürnt Harts-horh,. half an 
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5 and Diſti it in the Sun, you muſt often 
ſtir it, pouring in the remainder of the d 


ſtoring of the Herbs, until the whole beff l. 
diſtilled, being come to the thickneſs of i 


Paſte, you muſt make it up in little Cakes, ¶ he 
and dry them very dry in the Sun. | to 


| eſpecially for a ſore Breaſt, or any Inflam. 
mation, it will ſerve many times wiped 
and turned. e 
Take of Sallet oil, eight ounces; and 


ounce of Mirrh, four ounces of Ceruſel 


to fair Powder, and melt them together 
in alittle Kettle, and when it is all melted, 
put in as many Cloaths as it will well wei, Pe 
and lay them upon a Board, the Bod, 
being wet with Water to keep them from 


and hand them to dry, then lay them up 
for uſe; this Scar- cloth will retain it 


For the Worm. 


ounce Purflaneſeeds, a ſpoonful; Couch 
and Graſs-roots, half a handful; Wood: 
ſorrel, a Pugil: Boil them very well in 
three pints of clear Poſſet drink, unto . 

CE I ö | qua ' 


DA 
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he © quart, drink it altogether (that is) nothing 
del elle for two or three days together. Then 
-of iufuſe a dram of Rubarb in a quart of 
«| Beer, With a few Raiſons of the Sun 
'E foned,, which drink at all times, bur at 
meat, beginning after the uſe of the Poſſct. 
Fir a very ſore Throat or Mouth, or for the 

Almonds ſwell d in the Throat,  -. 

Take Sage, Columbine and Waadbine- 
leaves, and ſceth them in a. pint, of run- 
ing Water, and half a pint of White- wine, 
and fome pure Engliſh Honey, and a little 
tough Allum, ſeeth theſe half away, and 
train them fo, put ir up in a Glaſs cloſe; 
and when you need, gargle ſome of the 
ame warm in your Throat, refreſhing the 
ame often. ur thts ae | 
For @ ſwelling in the Throat, being very 
. Fa ane: Sores, 1 2 

Uſe to waſh the Throat with Plantatie- 
water, and after that with your Finger, 
and put in as far-as yon can ſome Syrup 
of Mulberries,. holding your Finger as 

Dou can endure it to the Sore,. and let 
' | them go down, this will both Skin and 
an Heal, waſh your Throat, and gargle with 
uchBPlantane-water. _ e 
od. To comfort the Stomach, anoint the 
1 inflStomach: well with Oil of Mace, and Oli 
o ef Mints, and keep it warm. 3 
Jan \ | 5 


We 


4 fpoonful of Anniſceds, one flick ef Lt: 


> awards rake the 8 Bread out of the 


Aſter ſe 


Hunces of brown Sugar- candy, take 0 
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As excellent Salve to araw and heal old Sore 


1 Or Mundt. 0 4 
Take half a pound of ſton'd Pitch, two 
Fpoonfuls of good Honey, a quarter of ; 
Pint of Sallet-oil, 2 ſpoonfuls of ordinary 


Turpentine, one ounce of good Wax, and 


Half an ounce of white Frankencence, and 
wo ſpoonfuls of the Juice of Scllandine 
oil all cheſe one quarter of an hour, 
rape it, cover it until it be cold 
Fo keep this as your need requireth. 

If the Sore be deep, tent it well inward 
and lay a Plaiſter of this over all; this 


- Kept cloſe covered will keep a Year. 


r 
Take three pints of running Water, one 
good handful of un- ſet Iſop, and fix Figs, 
fliced, one ſpoonful of Fennelfeeds, one 


quoriſh fliced, boi! all theſe to one quart 
then ſtrain ir, and put into the ſame two 


this three or four ſpoonfuls in theMorning 
At four of the Clock in the Afternoon, and 
à going to Bd. eee eee 
A Poul tis to lay upon the Face or Eyes ; ba 
tei mucb felled with HI Humeurs. 
Take new Milk, and lay the crumb d 
Aale white Bread in ſoak therein, = 
il 
bein 
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being well ſoaked, and roaſt an old Pipin, 
and take the Pap thereof with 2 Yelks of 
Eggs, and bcat them well altogether, but 
do not boil them; ſo make thereof a 
Poultis, ſpread the fame Plaiſter wiſe, 


and lay it on the place 
do this as often as there is cauſe. 1 


grieved, cold. 


* 


To make Cheney-Broth to reſtore a weak» Bo- 
dy that is in a Conſumption, = 
Take an ounce of Cheney roots, and 
half an ounce of Sar ſaparilla, put theſe in- 
to three quarts of fair Water, ſet it over 
the Fire 12 hours with the Cheney roots 
ſliccd; then put in a piece of Mutton, 
or a Chicken, and let this ſeeth, and 
ſcum it clean, then put in a Manchet cut 
in two, and one handful: of Plantane- 
leaves, and half a handful of Mother Uf 
Thyme, three or four Sprigs of Roſemary; 


and ſome {weer Marjoram, and a quarter 


of a pound of Raiſins of the Sun ſton' d, 
let all rhete boil cloſe covered, until it 
comes to a quart; after ſtrain all. 

- Againſt ſhortneſs of l! 
Take Miſletoe that groweth upon the 
white Thorn-buſh, leafe and all, prick 
papers full of holes, and lay the Miſletoe 
and Leaves upon them, and ſo dry them 
in an Oven after the Bread is drawn out, 


F 


and when it is dried beat it into Powder, 
and put it into a B 


ox Where it will keep 
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cloſe 
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chip them very fine, and work them very 


pot, or ſome O-her clean Veſſel fir to keep 


f 1 ( 76 I ; 
«tole two Years, you muſt take for a Man E. 
or a Woman as much as will lye on a fix- 
;pence, and fora Child as much as will lie 
on a groat, and put it-into a penny Por. 
Full of any fort of diink, ſuch as the Party 
zBeſt loves, and let them dtink every 

Morning thereof until eaſe be found. 
An excellent Salve made of Egrimony. 
Take inthe Month of May two pounds 
ef Butter unſalted, 8-handfuls or better of 
Agrimony. pick the Leaves fromthe Stalks, 


well together in the Butter; then make 
chem up in Balls, and put them up in ſome 
Earthen-· pot very cloſe bound up, fo let 
em ſtand in a Celler, or cool Room until 
they be mouldy, that is about half a Year, 
then melt and ſtrain them into a Gally- 


— 


good two Tears. 

This is good for many things, but 
chiefly for a burn to get out the fire and 
Beal it, though the Burn be never ſo 
are and the Skin off. It. is alſo good for 
a> bruiſe or fall, being well and warm 
anointed oſten, and chafed againſt the 
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three or four times a day lie down, and- 
with a Feather drop a little into the ſore 


ER | N 1 
Fur fore Eyes, er one that has 4 Pin a L 
| Web in the Eye. 79h RE 
Take Sage and ſtamp it, and ſtrain it — 
the ſame with a little Womans Milk, and 
then put into it à little pure Eagliſ Ho- = 
ney, and put it into à little Viel, and 
ſhake the ſame very well together; hold-- 
ing the Mouth of theGlaſs very cloſe ; and 


Eye, this will; ſmart pretty much, but 
will take away the greateſt Pin and Web 
that can be. Do not boil theſe things, 
nor heat the Honey although it be hard- 
will diſſolve in time with ſhaking. 

The black Salve for an Ach or Hound. 

Take. à quarter of à pound ot un- 
wrought Wax, two ounces of Pichi rwo : 
ounces of Roſin, two penny. worth dk 
Olifanon, half a pint of Sallet oih .half a 
pint of Turpentine, melt all theſe toge- 
ther on the Fire; then take one handful 
of Tulſon- leaves, one handful of Plantane, 
one handful of Tops of Roſemary, bruiſe 
theſe Herbs together in a Mortar; then 
put them into a Pan to the aforeſaĩd Stuff, 
and let them all boil together, ſtirring 
them till they be half boiled away, then 
ſtrain it through a new courſe Cloth, fo 
keep it all the Year in a Box, you muſt 
take it as often off from the Fire, as it riſcth 
x DN in 
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zin the lettling, or elſe it will run all in the 
Fire, and as it falleth {cr it on again {ill ir 
Keith half away: No 
Fhis is very good for an Acb, if it be 
laid on Plaiſter wife, and for a Wound the 
{ſame way, or with a Tent as you ſhall fee V 
occaſion, lay it not to a bruiſe where the I th 
Fleſh is not cut, for it will draw away all 
the bruiſed Fleſh, but in ſuch a caſe only 
anoint the bruiſed Fleſh with Oil of Roſes V 
twice a day, and keep it warm, and it It 
will heat without fail. This Salve will J 
cure a burning burnt with Fire. l 
For @a Heat in the Face. a 
Take Plantane-l-aves and Ramp them, ©} 
and then boil them in ſwect Butter, then 
ſtrain them, and ſo-kcep it as an Oint- 
ment alt the Tear: as FOR need; where the I * 
Beats „ i 
e On :: 7 q 
Take ook Ga a Keep itig Þ " 
a eee and wet the Face Evening 
and Morning with ir cold, or dreſs it 
e or four times a day if you will. 
To clean Teeth, 5 
Rub and with the Roots of Mallows, 
ang then with a Linnen Cloth. 
| Feier à Burn or Scald. 
© Take black or grey ae and Why” it to 
he Sore e of 
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the Elicampane out. of the Skiller by 
ſpoonfuls, and Liquor wich it on the 


© 
75 | 


The Berries of Elder-tree, and lay hen 
to the Sore. ö 

2 Np . 4 

Take Oil of Olives, and beat it with: 
Water, till they Wax white, and anoint 
the lag... a nl IE 

TFPyor the Worms. | 
If a Child void a Worm, then take the 
Worm and dry it till it will Powder, and 
then give it the Child again to drink in 
Ale or Wort, and it ſhall kill all the reſt of 
en Worms, or cauſe them to come forth- 
MITE: NE | 
Lozenges for 4 Cough or Rheum in the: 
„ LENS 

Take half a pint of. Coltsfoot water, 
and half a pint of Iſſop water, and put in 
it a pound of refin'd Sugar, beaten fine, ſet 
them on a ſoft fire of Charcole in a Skil- 
let; then take fix ſlices of Elicampane, and 
ſcrape the out ſide, and lay them in warm 
Water one hour, then into the Skillet into © 
the Liquor, and when it is boiled to the 
height like Ambergreaſe cake it oft from 
the fire, and take a little Pewter- plate, and 
a little beaten Sugar upon it, and take 


Plate, and when ir. is. cold 


without ſticking, , 
: E 4 9 2 Keep 


it wil come of 


« 8 C 
“Keep them in a cloſe Box, and take of 
chem as you need, or when you peel the 
Eough or Rheum. 
Por a Rbeua in the Head. 
Take Bole Armonack and heat it with 


the White of an Egg, and lay it to the 
Nape of the Neck. 


, To take dead Fleſh out of a. Wound, er old 


Sore, 


Take frefti Nettles, new gathered and. 


dry the Leaves between new Tiles, beat 
them to a fine Powder ſearced, lay this 
Powder on che Sore as, often as you ſee 


Cauſe, and it willdraw forth the dead Fleſh. | 


For the falling Sickneſs, Palſey or Gout. 

Drink your own Water two or three 
days, or a week in the morning faſting, 
and walk upon it, and it will prevent 
theſe Diſcaſcs. f 
eee + 


urge for the Head. 


Take Pellitory of Spain, and chew 5 
good quantity of the Roots three days, it. 


will purge the Head, and cauſe the Tecth 
to 0 ſtand faſt. 
For a Lameneſs, or dein in the Limbs 
Take two handfuls of Mallows, and a 
Sheep's Head, or half a Loin of. fat Mut- 


ron, and ſecth all theſe together until the 
then 


Bones, and the Fleſh fall a ſunder ; 
take the Broth and bath well the Patient, x 
"oO hor againſt the fire, where the pain is, 


at 
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1 1 * 
de Ia his going to Bed, and ſo wrap him 
in a hot ſheet, and put him in Bed. 3 
"4 Poultis to ripen, and break any ert er 
1 Impoſtumation,, = 
Take a pint of new Milk, and a W | 
ful of dried red Roſe-leaves, and the 
Icrambs of white Bread being grated, and 
ſeeth it together till it be very thick; then 
4 Net into it two ſpoonfuls of Ey iſh Ho- 
nev, and à good ſpoonful of Capons- 
creaſe, and a good ſpoonful of good Tux- 
ane. and ſo let all ſeeth together wor... 
or three walms more; then ſpread it on 
" |: Cloth,: and lay ic on 'the fore place, this 
will ripen it, and break it, then lay on 
ſome drawing and healing Plaiſter. | 
r 2 broken Shin, or any other Place that / 
"will not beal, © 3 
Take Tarr, and lay it on the ſore, and 
Twill both heal and dry, this hath drawn 
many little Worms out of the Fieth, 
” ohich hath been rs Sore and feltered.” | 
An excelleyt 72175 or the Ft E in my 
Stomach, ng for break her 7: Ne 
N Take a quart of Ale, and clariſie it over 
the fire, and put in a handful of Balm, 
and let it boil well, and ſo ſweelen it 
1 enough with white Sugar. candy, an 
* | thendrink's good draught of it Morning: - 
Ind Evening, and it will open the 'Sto-. 
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ca 
mach, carry, ** the Flegm, and db. 
you much 8990 
Pills again Bointingueſe and Vapours, 
laes, Rolale, Half a dram ; Powder of 
Caſtor two grains, two drops of Oil of 
Amber, make them into four Pills, and 


take two at Night, and two in the Morn- 
ing, for three oc four times; reſting three 
or four Days between. 

A Drink fer the ſame. 
Take of fingle biony 10018, ard of Or- 
rice root, of each ihree ounces ; Juniper- 
berries two ounces, Water. crelles and 
Sage, of cach three handfuls, four O. 
NN quarter'd, put them in a Bag, and 

a in three gallons f ſinall Ale, and 
drink it at a Week old, not drinking o- 


ther drink. oh 
A Fulep for the ſame. _ 

Black Cherry. water twelve ſpoonfuls, 
Laugnis, Antiepile ptick- water fix ſpoon- 
fuls, Syrup of Peon three ſpoonſuls, ſhake 
all hel together, and take three ſpoon- 
an Laſt at Night, and firſt in the Morn- 
11 

4 amt fer a fo foul Stomach. 

11 a Stqmach is foul, and 78 ad to 

Vomit, . Carduus, 
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White Sugar - candy, 0 


An excellent Electuary for a Cough. 
Take Conferve of red Roſes, $3.6. _ © 
Conſerve of Comphory-flowers, s. 


Conlerve of. Violets, BJ. 
Pulp of Raiſins of the Sun, Ziz. 


1 


3 3 

Spirit of of Sulphur and VItriol, of each 
three drops. 27 | 

Powder of Fox Lungs, and Flower of 
Brimſtone, of each one. dram, and a 
half with Fij. ſs. of Syrup: of Violets, 
make it into an Electuary, of which 
rake the quantity of a Wallnut twice in 


6 - 


For a fore Mouth or Throat. 8 


% 
* 
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Take the Aſhes of true Scarlet, well 
burnt in a clean Fire-ſhovel, then take as 


much as will lie upon a Shilling, and fiir 


it well into two ounces of Syrup of dried 
red Roſes; then touch the Sore part wich 


a Feather two or three. times a day for @- 
young Child, to put a little in with 4 
Spoon after ſucking: the quantity of a 
Thimble, cures a Childs Mourh. © 
An Emineng Phyſitian s Directian for the 
Cond D 8 * 
Opening and drying reme dies to open 
the part on breath 3 humour, 
which when ſpent by a ſtrengthning l. i- 
ſer of Paracelſus, but firſt a Fomenta ti 
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2 <1 32” ys x rye wag 57 
on of Bay- berries and Leices, Southern- 
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| wood, | 


vi Lo 


too GEN i IO” 
wood, Chamomit-flowers,. and Sts Jotins: Ie 
wort boiled in Urin to bath the Part go- Ihe 


ing to Bed, but before and aftef ig. oft 
foment the part with a Rag ſinger: I; \ 


dry it in the beſt rectiſied Spirit OF Wine fer 
to keep it warm, and when the ſwelling is 0 
e the plaiſter. a = 2 8 * 
A proper drin fer the Gott. ro 
Take of live Nettle rcots, and young. | ro: 
Leaves four handfuls, Dandelion- roots bo 
two handfuls, Scorzanera- roots two ounces, I lb 
- fharp* pointed Dock roots, Munks, Rhu: cu 
barb, of each half a handful; of Agrimo- II gc 
ney and Bittany, of each two handfuls, a 
three or four Leaves of Harts-tongue, | St 
Rrooklime and Water-creſſes, of each two th 
handfuls, *boil all theſe in three gallons of I a 
middle Aleworr a little while, and turn ic J a 
up in to a Veſſel that will hold a gallon I} af 
more, and pur the Ingredients into a Net, 0 
b 
I 


and bang them in a Veſſel that will hold 
a gallon more than that wort, then you 
may ſtop up your Veſſel to hinder the 
ſpending of the Spirits in the working. 
Take 4, ounces of the beſt Sena, half an 
ounce of the beſt Troches of Agarick, and 
an ounce and half of Juniper-berries, in- 
fuſe theſe all Night in a quart of White- 
wine, the beſt with 2 Pngils of freſh whole 
Garden Scurvy-graſs leaves, ſo tie all up 
in à clean thin Bag, and leave thete laſt 
RWWA 
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Igredients to be funk in the middle of 
- Bike Veſſel, which then ſtop cloſe up, and 


Alter .a 8 ſpace, drink from half to 
hoh atter the eating of a pre- 
ſerved Wallnut,- and fo do in the After- 
non as you ſee _occaſion;;.. after this uſe 
for your ordinary drink, take of Straboin- 
roots and Leaves 6 handfuls, Dandelion- 
roots 2 handfuls, and as much of Barag, 
boil rheſe ip 4 gallons of Wort to 3 gal- 
lons, take of Sarſaparilla - roots, flit and 
cut 4 Ounces ; ſhavings of freſh» Deal one 
good handful, _ Salfaphraſ-wood: ſhavings 

. ÞK half an ounce, boil all theſc in a. gallon of 

J Spring-water to a Bottle, ſo tie it up with 

I the reſt of the drink with a good handful, 

a top wich the Flowers of Roſemary, and 
| 


a bruiſed Nutmeg, ſtop it up cloſe, and 
after 10 or 12 days ſpace drink it for 
b your ordinary drink, if you find it too 
t | ſtrong of the latter Ingredients, boil it to 
| | bur 3 quarts. p 18 , 

. Direction for one with Child, good againſt 
Mind; by an Eminent Phyſatian,. 
Take half an ounce of Orange Chips 
groſly ſhred, two drams of Venice Trea- 
cle, and as much Syrup of Gilliflowers, 
as will make them up in an Electuary of a 
middle Conſiſtence, whereof let the Party 
take the bigneſs of a Nutmeg, one or N 

hours before dinner, and at bed time. 


For 


FFP 


(96) 
For @ fulep, © 
Take of Citron-water 3 ounces, black 


_ Cherries and Orange flower - water, of 


C 
ſ 
auf 


each one ounce and half, Bezoar- water 
one ounce, Manuſchriſti perlati fix dramy, 
all theſe well mingled together, whereof 
let the Party take 3 or 4 ſpoonfuls after 
the Electuary, or at any other time. 
The Receipt of the bitter Decottion. 

Take Carduus-fceds bruiſed one dram, 
Grat ian roots thin fliced, ten grains of 
the tops of Century and Camomel. flowers, 
of each as many as may be held bet wixt 2 
Fingers, and a Thumb, boil theſe gently 
in ſome what better than fix ounces of 
Water, to make a quarter of a pint clear, 
if you think fit, you may add a dram of 
Senna in the boiling. 

Dr. Lower s Receipt to ſtop Vomiting. 

Take Claret-wine and Mint-water in 2 


Pewter-plate, put it over the fire, and cur 


a penny Loaf of white Bread in two, and 
toſt it, and put in a warm Cloath, and let 


it dry a little, and hold it over che fire, it 


muſt not be too wet, and then lay it vpn 
che Fit of the Stomach. | 


The Powder againſt C enviſions, or the fal 


Q 036 ling Sickneſs. 


. Take che eo of a*Man never buried; 
bf the Male. 


720, th the Rogt of Elli 
_ of oh ounce; Milletoe of 


SE 


the 


a * * ih ww j 
j — Y ee ee 
r 4 4 NE 8 ELL LEASES) 4 
” SOIT Fr 3 = \ 
2 I _ n 
% l i "22 
1 
N 
# A = \ +) * 
29 F . U ˖ 
F \ LR 3 
| b ** — =_ * * 
0 1 1 —_— 
1 _—_ 8 Þ = = 
— . | 


dr 6. WW Ga, 2 


Rte be > OY 

the Oak two ounces, Mageries of Coral 
tWO ounces. „ 

All finely powdered, mingle all the 
Powders together, and give a Child as 
much as will lie on a thiee pence; to 2 
Man or Woman as much as will lie on a 
fix penca. Children may take it either in 
Breaſt- milk, or black Cherry- water; 
elder Pexſons- in half a ſpoonful of Water. 
Langij. 
A Receipt good for the Scur vy). 

Take four ounces of Scurvy-grafs- 
leaves, fix ounces of Sugar, the weight of a 
Braſs half penny of Cinnamon finely pow- 
dred, mix all thefe together, and beat it 
to a Conſerve, and Jet the party take. a 


The Apothecaries call it Aqua Epileptica 


Knife pointful at a time in the Morning 
faſting, and at four of the Clock in the 


* 


Afternoon. 5 
8 For the. Norm 
Take as much burnt Harts-horn as will 
lie on a ſix pence, and give it either in 
Broath or Pollit drink. ei 
Take a whole Barly, and dried red Ro- 
ſes, and courſe Bran of cach a Pugil; ot 
Liquoriſh ſcraped and bruiſed one ounce, 
of Raiſins, of the 8un ſtoned „ 
half; boil theſe in a ſufficient quantity 
of Cleer- water, and give this as a | 
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half an hour after the taking of the burnt I“ 
Harts horn. x 
A Purge for the Head and Stomach ; i an Wc, 

E Emment Phyſitian. 5 K 
Take of the Leaves of Senna Ziij. Anni fi 


ſeeds 3j.' boil them in a ſmall quantity of | ©; 
Fouret-water, then ſtrain them, and in- 


I ; fuſe therein of Rhubarb” Jij; then boil 1 
| it 2 12 and diſſolve thercin of Syrup of 7 
Roſes _ | | | 

-"A Cher fir the Chellick, by ite Tame I 

Phyſition, A bs 


Take of the Leaves of Mallows, Mercu- th 
ry, Violets, Camomil and penpy. royal, 
of each half a Handful ; of Anniſceds and 1 
Fennelfeeds 30. of courſe Bran and dried, 
red Roſes, of each a Pugil; let them train 
them, and in Sxi1. of the Liquor diſſolve, 
of Syrup of Roſcs, and brown Sugar, of 
each Zi} us and give it as warm as Can be 
5 indure 
A Purge to be given afi er the gell 1 5 
- Take a quarter of an ounce of Senna, 
and half a {poonful of Anniſeeds bruiſed, 
a little Mace, boil theſe in a pint of run- 
ning Water, until half be boiled away; 
then put into that Liquor one ounce ot n 
Syrup of Damasle roſes, and give it in the 
Morning faſting, and fat one hour after, , 
and then take ſome Broth: | e 


S ARS © * qi, 192 A 0 
n Direct. 
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Direction: for a Conſumption, by an A | 


Phyſitian. 
Anoint theBreaſt every Night wah Oil of 
ſveet Almonds, and. Butter, and take Oil- 
of ſweet Almonds, and white Sugar: candy 
often with a Liquoriſh ſtick. 
Take of old Conſerve of Roſes an ounce, 
Flower of Brimſtone a dram and. half, cla- 
rified Honey, as much as will wake it 
of an indifferent Conſiſtence, and make 
uſe of it with a. Liquoriſh- ſtick as be- 
fore; or thus, Take of the Syrup of 
Hyſop, Hear-haund and Violets, of each 
half an ounce, mingle them well. together, 
and uſe it as formerly. _ 
A Drink for the ſame. 
Take of the Roots of China two ounces: 
let them be thin ſliced, and put into a 
Pipkin; With a gallon of fair Water, and 


let them ſtew 24 hours upon hot Embers 


then ſtrain ir, and put ir into a new Pipe 
kin with a Capon and Knuckle of Veal, 

and the ſame China, and Skim it clean; 
ſo let it boil upon a clear Fire, until che 5 
Meat quit the Bones. 

Then take blue Raiſins. of the Sun flo- 
ned two ounces, Harts horn two ounces, 
a ſpoonful of Pine: apples ſeeds, .and as 
much Peail- Barley, 12 0r 14 blanched 
Almonds, ' and two Sticks of Liquoriſh 
cleanſed and bruiſed ; Let all theſe infuſe 
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till half be boiled away, then ſtrain it, and 
inject of the Liquor Blood warm. 


090 
upon the Fire for an hour and half; then 
ſtrain them, and keep them for your uſc, 
taking a Porringecful before ſhe rife, and 


lye a little after ir, half a Porringer be- 


fore Dinner, and as much before Supper; 
thus doing until the whole be fpent ;. if ſhe 


find benefit by the ufe of this remedy, 


let her renew the ufe of it. Let her uſe 
much and often, Conſerve of Roſes; and 
let her eat ſuch Meats as are of eaſy Di- 
geſtion, and agree beſt with her Stomack, 
Apain(t Deafneſs, by an Eminent Phyſitian, 
Take of Time, Bittony, Roſemary and 


Rue, of each a handful, boil it in. a pint 


of Sack, and a pint of ſtrong Ale, mixt, 


en pe 

Take Conſerve of Roſes one pound, 
Raiſins of the Sun ſtoned half a pound, 
brown Sugar-candy a quarter of a pound; 
mix all theſe into an Electuary, with Spirit 
of Vitriol and Sulphur, of each twenty 
drops; and take the quantity of a Nut- 
meg Morning and Evening 
7 Pens FW 8.Cap.. 

Take of yellow Amber of Maſtick, of 


Gumſandrach, of each one aunce and 
halt, of ſweet Calamintha, of Nutmegs, ot 
each two ounces, of Cinnamon two 
Grams, of Roman Nigellaſceds one dran 


ACE] 
red Roſes of Lavender flowers, of ſweet 
Marj>ramn, of cach one dram and à half, 
beat theſe into groſs: Powder, and quilt 
them in a Cap. N 55 

To make the Leaden Plaiſter. 
Take two pounds and four ounces of 
Oil of Olive of the beſt, and one pound of 
ted Lead, and two pound of white Lead 
well beaten into Duſt; twelve ounces f | 
Spaniſh Soap, and Incorporate all theſe ſe 
well together in an Earthen pot well gla- | 
ꝛed; before you put them to boi 3 and 
when they are incorporated, ſa that the 
Soap cometh upward, put it upon a ſmall - _ 
Fire of Coals for the ſpace of one hour ant 
half, tilt ſtiring them, with an Iron Ball 
ppon a Stick, and then wake the. Fire 
ſomewhat bigger, until the redneſs be 


d, earned into a gray Colour, but you muſt - - * 

not leave ſiring of it till the matter be 

; turned into a colour of Oil, fomewhat 

it darker; then drop it upon a Wooden- 

Trencher or Table, and if it cl-aves not 

to the Table, or your Finger it is enough, 1 
then take a Conglinning” Cloath, eight 

. | Fingers broad, ard dip it in them, and 

when it begins to be cold, fmooth it up- 

q on a Table with your Hands, or a fl-eck 

Stone, and keep it for uſe; it will laſt 

-F twenty Years, the older it is the better. 

) N - | 

f 
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EY, 
_. The Virtues of this Plaiſter are theſe: Be 
ing laid upon the Stomack, it-1akyth aw 
__ grief ig the Stomack, the {ame being 
laid upon the Belly, is a preſent remedy 
for the Chollick, being laid to the Back, if 
good againſt the bloody Flux, and the 
running of the Reins, for the heat of the 
Kidnics, for the weakneſs of the Back; it 
healeth all Swellings, Bruiſes, and taking 
away all Aches, and breaketh Iſſue Puſhes, 
and other Impoſtumes, and healeth them; 
it draweth out any Rheums without break» 
ing the Skin, and- being: placed. to the 
Furdament, it hr-aleth any diſeafe- there 
growing: It being laid to the Head, it is 
good for the Eyes; and being laid to the 
Belly of a Woman it procureth the Terms, 
and maketh her fir and apt for Concep- 
tion. | Y Co 3 bogs 
For. Fits, Sounding or Comvoulſion. | 
Give the quantity of three Peper-corns 
of Aſſafetida to a Man, and to a Woman as 
big as two, and to a Child as much as 
one pepper- corn; and two drams of white 
Amber to a Man, and a leſs quantity to a 
Child, mixt with Syrup of Succory, one 
ounce of Treacle-water, with Syrup 
Gilly-flowers ; give it to drink faſting one 
hour before, and one hour after. It may 
be given two or three Days together. 


T3 


. 


/ 0 : . V | 
. 
| - A Surfet Hater. 
Take one gallon ot Poppics, to wo 
arts of Aquavitz, ſteep them together 
No Days, and two Nights, ſqueeze the 
oppizs with your Hand, when you take 
hem Out, and put the Liquor into Bottles, 
nd put eight. Cloves into each Bottle, 
ith a quarter of a pound of Sugar: Por 1 
Surfer, or other -Diſtemper, give wo 
oon fuls or three to a ſtrong Man. 
bmake an Excellent Poultis for any Ach or 
| . . 
Take White wine a quart, of Wheat- 
bwer, as much, and ſomewhat more, 4 
id make the Wine thick with the Flow- i 
as thick as a Haſty pudding, then ſet it 
ne Per the Fire, and fiir it continually, cill | 
-p. de be''d ſo thick, that you can hfdly 
Ir it any longer, thenput in ſome Boars- 
reaſe, the quantity of a Turky Egg, and 
mewhat more, till the Poultis will not . 
ck upon your Finger; then put it into - 
Bowl; together. with the whites of four Th. 


e 


0 
0 


12 
ne 


bo bes very well-beaten, then work alto- 

o Per with a ſtrong hand,” till it come to be 

me dough, and v henloever you make uſe E 
of Nit, beat it wich a little Boars-greaſe, . 
me Ning very well besten, fo apply it 28 

uy Peaſion ſhall ferve ; lay it ppgn che Sore 


ry warm and thick. 1 e 


* : O 


ei 

_ . A Lambative, by an Eminent Phyſitian. lr 

Take two ounces of Oil of ſweet Al v 
monds new drawn, the Alrgonds blanch'® 

in cold Water, white and unſpeck'd wit 

great Care prepared, one ounce of cleaſff of 

" Syrup of Maiden-hair,. and one ounce « 

Syrup of Jujibes, and as much of doubl 

refined Sugar as Will lie on a Half-crow! 

þlend all theſe one hour in a Stone- morte 
and put the Sugar at the bottom, and 

put in the Syrups and Oils by degrees, an 


4 - Incorporate them all well together. Ta 

| it on a Liquoriſh-ftick, or otherwiſe I th 

* a Spoon, and a ſpoonful mixt with 4 
hag draught of Poſſit- drink, and brewed tt 

n PERL. 8 

ilfe the abovcſaid Syrup for a Cold, a 
A fore $rone, Syrup of 31thea, or Syr 
= olf the five opening Roots. — For Grip 

ST _ -_ ufc Syrup of Althea and Maiden hair. 10. 

| eee, e 

Take two or three ounces of the Inne ba 


bark of an Elm tree, boil it in a quart 
Water till half a pint be conſumed twee 
em it with Syrup of Mulberics or Sugar. 
„ - os. 
Take a penny worth of Olibanum, 
penny worth of Venice Turpentine, hall 
penny worth Bolealmonick, mix theſe t 
gether, and ſpread as much of ir up 
Sheeps Leather as will make a Fe 


" 
K. 


F 
Inch broad to go round the Parties Breaſt © 
All which muſt be worn till they drop of. 
' For the Meeri, ĩͤv 

Take upon an empty Stomack, as much = 
of the Powder of calcined Oyſer-ſhells, as _ % 
will lie upon a ſix- pence . To calcine 
the Oyſter thells ſcrape with a Knife, as 
much of the ſcales off the Shells as you 
can, then waſh them, and make them 
clean with a Rybbing-braſh, then put them 
into an Earthern-· pot, and bake them wich 


WI 
Ite 
] 


an | 
ral your. Bread, then pound them, and fiſt _ 
ſe i hem through a fine Seive. * 


ich 4, Excellent Purging pill preſcrib'd by Dr. 
% Lower, hich is lot in the aforeſaid Book, 

and therefore I much douht the Medicines 
a therein preſcrived are not from bis own 
yr Hand, which this is immediately. 
riod Take of Ruſtur's. Pill two drams, ot 
Queintans, Tarters- pill one dram, of the 


Spices Hiera-picra- one ſcruple, of Rhu: 
nmel barb half a dram, of Salt of Tartar half a -4 
ut (ccuple, of Chymical Oil of Marjoram © *1 


wed three Jrops, make. them into a Maſs and 


gar. 12 Pills to one dram. 4. 
Take three or four at Night when you 
om, go to Bed once in a Weck. 1 8 
hall For the Drepſt+-. +} 
eſe Take a pint of Muſtard- ſeed, put it in- 


t vp to 2 quart Bortle, fil it up with Ale or 
e e e e 


— 
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Half a pint Faſting, and in a Mlb and hu 
as much at four in the Afternoon; as the Het 


= -.” Bottle empties fill ir 2 as long as the No 
ſtrength of the Seeds la De 
Another for the ſome; t 1 


"Firſt lay a Michridate Plaiſter all over_the In a 
Stomack and Bowels, then let the Party xai 
take (if a Woman) 20 drops of Spirit of 
Vitriol in Rheniſh-wine, and increaſe eve- 
ry day till they amount to 40; and after- 
wards twice a Day Faſting an hour and half eat 
before and after, drink no ſmall Liquor 
but good Wine, and ſtrong drink after 
"Meals, and betwixt Meals hot dry Bisket 
_ often, ſtrong Beer, Ale and Wine with 
Wormwood,. Muſtardſceds, Elder and 
Broom ſteept i in it, and to keep warm and 
chearful. 

When the vitewper abates leave of 
the Vicriol by degrees. | 

To Staunch Blood in a Wound, 

Take an ounce of Coppetas made into 
fine Powder; and half an ounce of Bole- 
armonack powder'd, and mingle: them 
together, and caſt of this Powder into the 
Wound, and it will Staunch the Blood 
and Balm ene + 

3 n againſt an Ague. 

Take two handfuls of Grunſel, and 
pbruiſe it, then take the quantity of 2 
fe big Walnut of Crown- * and as 


much 


— 


+ {5 > rH 3 . 
N * - * - the 
4 0 49 4 7 * _ 
* * o N * | . 
N (97 3 | „ 
— 7 8 0 G F 
c „ 
„„ 1 
LOO 


puch beacen pepper, then mix theſe toge⸗ G 
be et, and ſpread it on old Rags, and Air 
he It over the Fire, and lay it to the Soles of 


e Feet, an hour before the Fit comes, and > _ 7 
t it continue on till the next Fir, then lay I 
n a freſh one, an hour before the Fit comes | 
gain, and drink a good quantity of Car- 
nus- poſſet· drink, ven the Fit is on them. 
N 

Milk with Allom waſht, and then 
heat ſome Engliſh ny with the clear, 
nd dip a Rag in it, and lay on the Ni- 
e; then have Mutton- ſuet ſhred. very 


. 
*. 


er 
et Ine and melted, and ſtrained, and then dip 
th Rag in that, and clap: it on the other to 


ep it ſupple and warm. 
Againſt the diy Rz. 
Take the beſt Soap, and Aqua Vitæ, 
d beaten Pepper and boil them in a new. . 
ipkin a little while, and then anoint the 
L og G7 02133 2 14 
ler the green Sichne( s,/ and ſhortneſs of Breath, 
„4 ad ſuch like Vines, . 
n | Take a middle ized Orange, cut a hole 
je In the top, and pick out halt of the Meat, 
hen put about 12 penny worth of Saffron, 
ky on the top again, and roſt it gently, 
urn ic often; then have ready a Botile of 
White-wine, in a broad mourh'd: Glaſs or 
Jug, aud put in three ounces of Liquoriſh: . 
[raped and bruiſed, and two ounces of X 
W white 
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white Sugar-candy ; then put in your O0. 
in the Afternoon, and let 


to the Root, burn it in a clean Oven; take 


- 


$ 


C * 
” — 
» « - 
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range hot and whole, and let it lie a Day 
and Night, then give the Party a wine 
Glaſs full in the Morning faſting, and 
m walk after 


An bighly approved Medicine for the Dropfie, 
Take Broom, and {trip ü 


- 


a quantity of a penny Loaf of the Aﬀaes 
with: your Hand, put to it a quart of b 
6 


White wine, let it ſtand together twelve 
hours, until it be like a lye, then ſtrain it 
out, and drink of it in the Morning faſt-W ir 
ing balf a pint, ſo much in the Aſter- 
noon about four a Clock, and fo much 
going to Bed (if the Patient be very ill) F 
if not; Morning and Evening will ſerve. 
Keep a. good Diet, eſpecially: from falt 
Meats; refrain Beer as much as poſbble 
you can: When you begin to drink the 
quantity make another quart, and ſo mike 
it one after another, and within one Week 
you ſhall ſee whether it will do you good 
or: not. | 3 11 ö 8 
4 good Receipt: for a. Congh or Rheum, and 
n 1. © a ciher: tb 7110 5 
Lignum Aloes, Storax, Saxafras 'Bark, 
Amber, of each one dram ; Sur, — 
half an ounce; Roſemary- flowers, or Raſe- 
mary it ſelf, a quarter of an dqunce, and 
i | | „ 


ts 


"or 


| 8 + 

E much Tina mix with it as you put 1 

Dayſſ of Roſemary; take it in a Pipe ras: 3 

ine in Bed, and oftner if yon think fit. 2: *Y 

and G For ia Burn or Scald. ' 

fter rake half a pound of Lintſced Oil, wo 
ounces of Bees wax, boil them a good 

fie, © while on a gentle Fire, ſtirring it all the 

Irds while, . then let it ſtand and cool, and then 

ake put in two olinces of ſweet Butter; ſtirring: i 

ſhes it very well, then ſer it on the Fire again, 


4 


- 


off and let it Simmer a quarter of an hour. 
Ive ten let it ſtand as long off the Fire, and. 
1 it} heat the Yelks ot two Eggs, and put them 


Ain, and tir it until it be cold. 
er- To waſh the Maut b. and Teeth. | 
ch} Take a quart of the Water of Smiths 
il} Forge, and put thereto, when ftrained, half 
ve. 2 handful of Scurvy-graſs, Straw-berry< 
(alc roots and Leaves, and Columebine- leaves, 
ble of each a handful, boil em well together. 
the then ſtrain them, and diſſolre ip that de-. 
key coction fome Allum and Honey, as 1 1 
much as you think * — 
For @ Bruſſe or Swain.” N 
Take Comfry- roots and Leaves ſliced, 
ſtir and boil them in a quart of Salt- . 2 | 
butter, and apply it as a Poultis to the Part © . Mi 
grieved. | RET 
To make the Oil of St. Fobnſwort a ſingular 
Balm, of any green Wound, Ach or Bruiſe. 
Take as much. of St.J ohnſwort as l 
. | 
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will, of the Flowers, Buds and Seeds, and 
-put thereto as much White-wine as will 
cover the Herbs; then ſtop it cloſe, and 
ſet it into the Sun 10 or 20 Days, fill not 
the Glaſs full by a great deal, then put as 
much Sallet- oil in it, as will be two In- 
ches above the Herbs ; for if the Glaſs bel 
Fall ic will work over; let it ſtand one 
Month in the Sun, then ſet it on the Fire 
and Boil it till all the Wine be conſumed, 
then ſtrain the Oil from the Herbs, afte 
wards put a pint of Oil, one ounce 0 
Turpentine, one ounce of Oil of Mirrh, 
one ounce of Maſtick, half an ouncc of Mn 
Nutmegs, half an- ounce of  Cloves, : half 
an ounce and a dram of Saffron, tertheſe WW 
be beaten together ſome what groſs, then 
boil it two hours, and fo keep it to uſe as 
you pleaſe. un hag OT 
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